; 1 


ib 


W 


* 1 8 * — | 
TEX or COOKERY vs 


* of | o 


VI. Of Soups and Broths, 


o * 


MADE 


PLAIN AND EASY 


1 7 


CONTA1NING 


1 How to Roaſt and Boil ts (XII, Of Hogs Puddings, Bu- 
Perfection every Thing ne- , fages,' &c. 
ceſſary to be ſent up to Table 
II. Of Made Diſhes. - 


pretty little Diſhes for a 
Supper or Side-diſh, and lit- 
| fle Corner-diſhes for a = 
Table. 

v. To dreſs Fit. 


Jos Froneh, Brod Mufhagy 


711 Jarring Cherries and. 
Preſerves, &c. 

XIX. To make 11 
VII. of Puddings. 2 
VIII. Of Pies. [ 


IX. For a_Lent Dinnerg a rench Beans, &c, 
Number of good Dithes, [XX. Of Diltilhag. 


which may be made uſe of 
at any other Time, 

X. DireQions to prepare pro- 
per Food for the Sick, 

MI. For Captains of Ships 3 
how to make all uſeful Diſhes 
| for a Voyage; and ſetting 
out a Table on Board, 


Fiſh, Herb3, Roots, & Fruit, 
XXII. A certain Cure for the 
Bite of a Mad Dog. 


clear from Bugs. 


v0 wurci "ARE ADDED, Pi 
One Hundred and Fifty new and uſeful Receives a . 
Alſo, the ORDER of a BILL of FARE for each MoxTe, 


in the Manner the Diſhes are to be 3 upon the Nie 
In the preſent Taſte, 2 


bag 


AND A L80, 


Fifty Receipts for different Articles of PE NE RY. 


WITH A COPIQUS INDEX. *-& 
O By Mrs. GLASSE,, 


Au- EDITION, with all the modern 4.3 . IN | 
— 22 — 


—— —— — 


— — 


| | DUBLIW: nir ED FOR 0 GILBERT, 26, sour 


& "S GREAT- GEORGE*S-STREEL, © 1 7 
: — 
5 M, Dec, XI. 


” ” ' at > . 
= _ FIVE + | ' 8 L 


"om 


2 far exceed; any Thing of the Kind a Publificd. <* 
+ 


xm — 2 0 


XXI. How to market; the 
Seaſon of the Year for 
Butchers Meat, Poultry, 


III. How expenſive a French XV. Of making Cakes, &e. 
Cook's Sauce is. XVL Of Cheeſecakes, Creamy... ; 
IV. To make a Number of ellies, Whipt Syllabubs, &c. -- 


IL Of Made Wines, Brew- - 


" 4 1 


= 
St 
- = * 


„ 
"EN 


Vermicelli, Catchup, Ve- 
gary. and to keep . | 


XXIII. A Receipt to keep} 


4 . 
= 

-v 

oy 

4 *Y 


A 


1 


= 


To THE. 


R E A D 15 "ui 


Believe I have attempted a branch of a 
which nobody has yet thought worth their while 
to write upon; but as I have both ſeen, and found by 1 
experience, that the generality of ſervants are greatly © 
wanting in that point, therefore I have taken upon me 
to inſtrutt them in the befi manner I am capable; and 
I dare ſay, that every ſervant who can but read, will 
be capable of making a tolerable good cook, and thoſe | 
who have the leaſt notion of u cannot miſs of be- 
ing very good ones. | - 1 
If I have not wrote in tie high polite fiyle, 1 hope 1 4 
T ſhall be forgiven; for my intention is to inftru#} lle. 
lower fort, and therefore muſt treat them in their own - 
way. For example, when I bid them lard a fou, 
. if I ſhould bid them lard with large lardoons, they” 
would not know what I meant; but when I ſay they 
muſt lard with little pieces of bacon, they know: what i 
| 1 mean. So in many other things in Cookery, the great +1 
cooks have ſuch a high way of expreſſing themſelves that - 
the poor girls are at a loſ; to know what they mem: 
and in all Receipt Books yet printed, there are ſuck. 
an odd Jumble of things as would quite ſpoil a gaod 
diſh; and indeed ſome things ſo extravagant, tis t 
_ wouldhe almoſt a ſhame to make uſe of them, when e 
diſh can be made full as good, or better withcut them. 
Wes n when you entertain ten or twelve pro- 
; . a2 | | Fl, 
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| 7 p, you lr. for a jen a Jeg of veal and 4 : | 


* ham ; which, with the other ingredients, makes it 


very 3 and all this only to mix withother 2 
And again, the eſſence of ham for ſauce to one diſn; 
auen I will prove it, for about three ſbillings T will 
male as rich and, high a ſauce as all that will be, 
when done. For example : y 1 
Taake a large deep ſtew-pan, half a pound of 
bam, fat and lean together, cut the fat and lay it 
over the bottom of the pan; then take a pound 
© of veal, cut it into thin flices, beat it well with 
the back of a knife, lay it all over the ham; 
then have ſix-penny-worth of the coarſe lean | 
part of the beef-cut thin, and well beat, lay a 
layer of it all over, with ſome carrot, then the 
lean of the ham cut thin and laid over that; then 


cut two onions and ſtrew over, a bundle of ſweet 


herbs, four or five blades of mace, ſix or ſeven 


Av cloves, a ſpoonful of all-ſpice or Jamaica pepper, 


- © half a nutmeg beat, a pigeon beat all to pieces, 

lay that all over, half an ounce of truffles and 
morels, then the reſt of your beef, a good cruſt 
of bread toaſted very brown and dry on both 
| tides: you may add an old cock beat to pieces; 


cover itcloſe, and let it ſtand over a flow fire two 


7 


or three minutes, then Pour on boiling water 
enough to fill the pan, cover it cloſe, and let it 
len, till it is as rich as you would have it, and 
then ſtrain off all that ſauce. Put all your ingre- 
dients together again, fill the pan with boiling 


* water, 
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water, put in a freſh + ONION, | a blade of K 
and a piece of catrot; cover it cloſe, and let it 
ſtew till it is as ſtrong as you want it. This will. 
be full as good as the eſſence of ham for all ſorts 
of fowls, or indeed moſt made diſhes, mixed with ' 
- a glaſs of wine, and two or three ſpoonfuls of 
catchup. When your firſt gravy is cool, ſkim off 
all the fat, and keep it for uſe. Tu falls far 
* ſhort of the expence of a leg of weal and ham, and an- 
ſwers every purpoſe you want. 
V you go to market, the ingredients will not come 
ta above half a crown; or far about eighteen dener 
you may make as much good gravy as will 8 twenty 
people. 
Take twelve penny-worth of _ lean boek, 
which will be fix or ſeven pounds, cut it all to 
pieces, flour it well; take a quarter of a pound 
of good butter, put it into a little pot or farge 
deep ftew-pan, and put in your beef; keep ſtir- 
| _ ring it, and when it begins to look a little brown, 
pour in a pint of boiling water; ſtir it all toge- 
ther, put in a large onion, a bundle of ſweet” | 
herbs, two or three blades of mace, five or. fix, : 
cloves, a ſpoonful of all-ſpice, a cruſt of bread © 
toaſted, and a piece of carrot ; then pour in four 
or five quarts of water, - ſtir. all together, cover 
cloſe, and let it ſtew till it is as rich as you wou 
| haveſt; when enough, train it off, mix it with 
two or three ſpoonfuls of catehup, and half a 
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pint of white wine, then put. all the ingredients 
together again, and put in two quarts of boiling 
water, cover itcloſe, and let i it boil till there is 
about a pint ; ſtrain it off well, add it to the firſt, 
and give it a boil * This will make a 
great deal of good rich gravy. ; 

Yeu may "leave out the wine, according te what uſe 
you want it for ; ſo that really one might have a gen- 
teel entertainment for the price the ſauce of one diſh 
comes to; but if gentlemen will have French cooks 
they muſt Pay for French tricks. 


A Frenchman in his own country will dreſs a fine 
dinner of twenty diſhes, and all genteel and pretty, 
" for the expence he will put an Engliſh lord to for dreſ- 
ing one diſh. But then there is the little petty pro- 
fit. I have heard of a cook that uſed fix pounds of 
butter to fry twelve eggs; when every body knows 
{that under lands cooking ) that half a pound is full 
* enough, or more than need be uſed, but tg it would 
ot be French, So much is the blind folly of this 
age, that they would rather be impoſed on by a French 
beoby, than give encouragement to a good Engliſh | 
cook / . 


I duubi I ſhall not gain the — of thoſe gentle- 
men; however, let that be as it will, it little con- 
cerns me; but ſhould I be fo happy as to gain the good 
opinion of my own ſex, I deſire na more; that will be 
@ full recompence for all my trouble ; and I only beg 
Lhe of avon of every lady to read my Book throughout 

befare 
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"To the READER” n 
before Hey Aker my and then 7 A myſelf 1 ſball 
have their approbation, 

I ſhall not take Ale to . in the phyſical 55 4 
way farther than twaFeceipts, which will be of uſe to 
the public in general j ine is for the bite of a mad dog, 
and the other, if a man ſhould be near where the 
Plague is, he ſhall he in no danger; which, if made 
uſe of, ann, oe to harder + | 
go abroad. 

Nor ſhall I tate von me to direct a lady in the 
economy of her family; for every miſtreſs does, or at 
leaſt ought to know,. what is moſi*proper to be done 
there; therefore I ſhall nat fill my Book with a deal 
of nonſenſe of that kind, Which I am very well aſſured 


none will have regard to, 1 
have indeed 1 e ia diſbes Frenchnames 
| to diſtinguiſh tiem ecaliſ they are known - by theſe © 


names : and — N. A great variety of diſhes, 
and a large table to cover, ſo there muſt be variety of 
names for them; and it matters not whether they be | 

called by a French, Dutch er Engliſh name, ſo they * 

are good, and done with as little expence as the EN 
will allow of. 

I ſhall ſay no more, haps my Book will. an- 
Fewer the ends I intend it why Su which is to improve 
the ſervants, and ſave the fadies a great deal of trou-- 
ble. 1 | 
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EDITOR's PREFACE: | 


HE Art of Cookery, like all ot let arts, is fubjef? 
to the varidtions of faſtion, and the improve- 
ments of taſte.---T herefore, notwith/landing the juſt 


claim of Mrs. Glaſſe's Book on that ſubject to the 


approbation of the Public, yet it was apprehended 
that a careful reviſal might render this new Editicn of 
her work ſtill more acceptable and more uſeful : how 
far the Editor has ſucceeded, the Public will deter- 
mine : but to enable them to judge of his performance, 
it will be neceſſary to give a ſketch of the JOEY 
and alterations. 

On a careful peruſal of the laſt Edition, the Editor 
noted the deficiencies in many receipts, which he 
hath ſupplied, by adding what was wanting, and 
reflifying what appeared to be wrong in the compo- 
fations, either as to quantity or quality. 

In the Chapter on Rogſting and Boiling, ke hat 


_made ſeveral neceſſary altexations, in point of time, in 


performing thoſe operations of the Culinary Art; and {77 


given his directions in as plain, clear, and com- 


prehenſrove a manner as poſſible, that the Learner my 


101 be at a loſs how to proceed. 


He hath alſo made many alterations and improve- 
ments in the Chapter on Made Diſhes. | 
as In. 


vl 
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*. In that on Soups — Broths, finding room for 
correflions, he hath made fuck amendments and al- 
" teration as were regu . and introduced AN 
2227 neg. | 

The Chapters on Pies and Fa 4k have alſo re- 


teived the neceſſary additions and correfions. 


As to the Directions for the Sick, the Editor hath 
not preſumed to make any alteration; the Author ap- 
pears to be the beſt judge of the direclions ſhe lays down 
in this department of her book, He hath, however, ex- 
punged her directions for Dreſſing Turtle (both real 
and mock ;) and inſerted directions adapted to the me- 


" thod he hath conſtantly und ſucceſsfully practiſed for 


many years; and which, he is perfectly convinced, 
vill anſwer the expefation of the Reader. 
In the courſe of the corrections, alterations, and 


- additions made in the work, the Editor hath endea- 


woured to be as conciſe, but as intelligible as poſſible : 
te hath not laid down any rules, or inſerted any re- 


ceipte, which are not warranted by experience in a 
" gourſe of practice for many years; and hopes le has 


da bed his undertaking as a good cook, which will 


Fa eib for cue 4 fie of language ai 6 
good writer.—T he firſt has always been his profeſe 


Ven: to the latter he makes no pretenſions. 
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Shalot ſauce for roaſted fowls, - id. 
Carrier ſauce, - — ib. 
Shalot ſauce for a ſcrag of mutton boiled. ib. 
To dreſs livers with muſhroofn ſauce, - ib, 
A prettygiittle ſauce, - _—_ 82 
Fo: 2 lemon ſauce for boiled fowls, f 


A German way of dreſſing fowls, 
8 dreſs a turkey or fowl to en 


2 
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" 


* 


To ſtew a turkey brown, page $2, 83 
To ſtew a turkey brown the nice way, 83, 84 
A fowl a la braiſe, 8 20 ” 
To force a fowl, * 84, 85 
To roaſt a fowl with cheſnuts, Ar 85 
Pullets a la Sainte Menehout, — 85, 86 
Chickens furprize, ® + * - 86 
Mutton chops in diſguiſe, - 86, $7 
Chickens roaſted with forte meat and cucumbers, $7 
Chickens à la braiſe, . 87, 8 
To marinate fowls, . = 
To broil chickens, - - 89 0 
Pulled chickens, - A ib. ö 


A pretty way of ſtewing chickens, - | 89,90 - 
8 5 99 


Chickens chiringrate, 5 

Chickens boiled with bacon and celery, 90, 91 
Chickens with tongues. A good diſh for a great deal 

of company, l e 91 

Scotch chickens, - : ib. 

To ſtew chickens the Dutch way COTE 

To ſtew chickens, | - b ib. 

Ducks alamode, . I 

To dreſs a wild duck the beſt way - 92, 9 
Another way to dreſs a wild duck, 923 

Jo boll a duck or rabbit with onions, 95 6 

To dreſs a duck witH green peas, - 1 
To dreſs a duck with cucumber s als 

To dreſs a duck à la braife, Þ =< © SHE. 5; 

To boil ducks the French way, - 95, 96 

To dreſs a gooſe with onions or cabbage, 98 
Directions for roaſting a gooſe, - ib. 
A green gooſe, © +. -.- « ib. 
To dry a gooſe, - - .- 97 
Ta dreſs a gooſe in ragoo, , | 

A gooſe alamode, 

To ſtew giblets, * 


To make giblets a la turtle, 
To roaſt pigeons, 

To boil pigeons, 

To a la daube pigeons, 
Pigeons au poire, - 
Pigeons ſtoved, 
Pigeons (| urtout, 


— - 


+ 


—  HS -— 


ice, 


— — . — r 4 


4 boil 
0 make a pellow the Indian way, 


* C 0 N T E iN 1 0 A 
Pigeons compote, - _. = " page 103, 14 
A French pupton of pigeons, 104 
Pigeons boiled with rice, - ib. 
Pigeons tranſmogrified, - 104, 105 
Pigeons in fricando, - 105 
To roaſt pigeons with a farce, ib. 
To roaſt pigeons a la ſouſſel, — * © 105, 106 
Pigeons in pimlico, - 106 
To jug pigeons, 106, 107 
To ſtew pigeons, = - „. 
To dreſs a calf's liver in a caul, - 107, 108 
To roaſt a calf's liver, 9 108 
To roaſt partridges, - 2 
To boil partrid . - 108, 109 
To dreſs * a la braiſe, — 109, 110 
To make partridge panes, „ 10 
To roaſt pheaſants, - 111 
A ſtewed pheaſant, - * db. 
To dreſs a pheaſant à la braiſe, 111, 112 
To boil a pheaſant, 112 
To ſalmec a ſnipe or oodcock, - ib. 
"Snipes in a ſurtout, or woodcoc ks, - 113 
To boil ſnipes, or Ay — 113, 114, 
To dreſs ortolans, þ 8 114 
To dreſs ruffs and reifs, - ib, 
To dreſs larks, — - 1b% 
To dreſs e — 114, 115 
To dreſs larks, pear faſhion, - © BUR 
To dreſs a jugged hare, 115, 116. 
Florendine hare, * - 116 
_ To ſcare a hare, - - 116, 117 
To ſtew a hare, 2 . 117 
A hare civet, 33 — ib. 
Portugueſe rabbits, | 2. 117, 118 
- Rabbit ſ 1 0k bo 118 
To dreſs Abbits en caſſerole, - 118, 119 
| Mutton kebobbed, 119. 
A neck of mutton, called the haſty diſh, 119, 120 
To make a curry the Indian way, - + 129 
- ib. 


4 
* 


— E cullis (pr all ſorts of butcher's meat,  - 124, 125 


5 34 Chapter for Lent. | Þ . 
OG's ears forced n 127, 18 
To force cocks-combs l 128 
To preſerve cocks- combs, - ibs F 
To preſerve or pickle pigs feet and I Les, 129 33 
Pigs feet and ears another way, TER = 
To pickle ox palates, - - 13295 130 
To ſtew cucumbers, . - 120 
To ragoo cucumbers - ib. 
A fricaſee of kidney beans, - | ib. 
To dreſs Windſor beans, - 130, 131 
To make jumballs, - — 8 
To make a ragoo of onions, - 1. 
A ragoo of oyſters, 131, 132 * 
A ragoo of aſparagus, A 132 


- 
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AnSther way to make a pelldw, 1 page 121 8 
To make eſlence of ham, - 121, 423 
Rules to be obſerved in all made diſhes,” 122 

5 CHAP. III. 
- this . and you will find how Aber 

2 French Cod Sauce is. * 

9 IE French way of dreſſing partridges, — 123 

To make eſſence of ham, - - 124 2 

A Cullis for all ſorts of ragoos, - „ id: 


Cullis the ! f way, . nn” 126” 
Qullis of 4 - 25 126 %% 
A bine kullis ib. . A 
Jauce ſor a brace of partridges, pheaſants or any | 
thing! you pleaſe, - 126, 17 
| 2 
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To make a Number of pretty little Pt 5 1 6 ar 2 
Supper, or Side-Diſh, and little Carner-Diſbes 
4 a great Table; . the reſt you have in the * 


A ragoo of livers, * 3 13 
To ragoo men 2 1 ; ah 


LA 


. —— es OI — — 
4 2 a 
: 3 N * , 
3 * = os. * : a 
\ * * 3 0 a 0 

. * 

8 * * E 2 

* * 
a * _ FE. 


Stewed peas and! * N 5 "* * — "Ds. 


Another way to ſtew peas, — 

Cod - ſounds broiled with gravy, - Ty 2, = 
A forced cabbage, - 134 4 
_— Stewed red cabbage, — - 134, 135 
| Savoys forced and ſtewed, , I 135 

To force cucumbers, * - & ib, 


| Fried ſauſuges, pe 
on Collaps and eggs, 
To dreſs cold fowl or pigeon, 
= To mince veal, - 
- #- . To fry cold veal, . 
; To toſs up cold veal white, | 
== To haſh cold mutton, . 


To haſh mutton like veniſon, 
4 make collops of cold beef, 

o make a florendine of veal, 
T̃᷑0o wake a mapundz, . - 
Another way, 

To makelittle paſties, =—_— ib. 
2 -patties for garniſhing of diſhes - 139, 140 


4 - 
* | 7 v 


E "= | „ 
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A To dreſs Fiſh 
8 „ | OBSTER ſauce, : 3 


2. Shrimp ſauce, „% RIG 
To make oyſter ſauce, - - 141, 142 
To make anchovy ſauce, - - 142 
To dreſs a brace of carp, - - 142, 143 
To drefs carp ayybleu, > - 143 
1 # C H A P. VI. Jn 


$ 2 2 0 Soups and Broths. 


+ O make ſtrong broths for ſoups or gravy, 143, 
1 *. a 1 
| EY for white ſauce, - WY: 3 
Feray for turkey, fowl, or ragoo, = ib. 
Gravy for a fowl, when you have no meat or gra vy 
« reach, — * 144, 14 


* 


ä * 
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Soup creſſu, | — 
To make mutton or veal gravy, 
To ma ſtrong fiſh gravy,” 2 


To make plum porridge for Chriſtmas, 
To make — brock "4 keep for uſe, 
craw - fiſn ſo 
Fo make ſoup antea, „ ſoup, 

A green peas ſoup, 
1 way to make OL) peas bo, 


as ſoup for winte 


Anothegway to make i, „ 


cheſnut oup, - 3 


Hare {; — 
Soup kae, © 22 


To make mutton — 1 
* "Beef broth, + = 
"To make Scotch barley broth, - 


— 


o make os - 

A's 1 * podge mi on, 4 FIN } 

1 4 av e ſoup, 1 1 

, 2 be odggre gs {gaps 154 1 2 .*Y 
5 150. "Rag 


4 4 
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8 / Rau. * 
2 Avot oat pudding to bake, - 
3 To make a calf's foot puddin "gg * I 56, 1 
3 Jo make a pith pudding, I 
To make a marrow pudding, i 
f A boiled ſuet pudding, — 
A boiled plum pudding, - 
| A hunting pudding, 6 
27 A Yorkſhire pudding | = | 
43, A vermicelli pudding, + 2. 
144 A ſteak pudding, 2 ; | 
144 Surt dumplings, - »/6-4 08 = 
10. An Oxford pudding, « - 160 2 
avy Rules. to be obſetved i in making puddings, * 5 


8 
4 , 


1 
4 4 


CHAP. VIII. 
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Of Pies. 
O make a very fine ro i umb or ves! pie, 361 


A ſavoury veal pi» ib. 
To make a ſavoury lamb or veal pie - 161, 162 
To make a calf's fobt pic, | 
To make an olive pie, - = 
To ſeaſon an egg pie, COW 
To make a mutton pie, 
A beef ſteak pie, 
A ham pie, - 
To make a pigeon pie, 
To make a giblet pie, 
To make a duck pie, 
A chicken pie, 
A Cheſhire pork pie, 
A Devonſhire ſquab pie, 
All ox-cheek pie, 
A Shropſhire pie, — 
A Yorkſhire Chriſtmas pie, 
A goole pie, 
Lo makea veniſon paſty, 
_ .' A calf's head pie, "Jos 
—_—_— work To make a tort, 
4 *. To make mince pies the beſt way, 
% . de moy, 
To make orange or Ino tarts 
To makes diffefent ſorts of tarts, 
Paſte for tarts, . 
Another paſte for tarts 
8 paſte, 
K ood cruſt for great pies, 
A anding cruſt tor great Pies, | 
A cold cruſt, 
A dripping cruſt, 9 
A cruſt for cuſtards, | 
Paſte for 1 
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| 2 
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For Lent, or 4a Faſt Dinner, a Number of good : 9 
, «+  Diſbes, which you may make uſe f for a 1 * 
at any other Time. OY 


PEAS ſoup, i 
3 Green peas ſoup, 
Another green peas ſaup, 
Soup meagre, 
To make an onion ſollÞ, 
To make an eel ſoup, 
| Fo make a crawfiſh ſoup, 
o make a muſcle ſoup, . 
.Þ make a ſcate ur moos foup, 
To make an oyſter ſoup, 
To make an almond foup, 
To make a rice ſoups 7 
To make a oup, 
To make a turnip ſoup, 
> make an egg ſoup, 
o make peas porridge, 
To make — — g 
To make a rice w AF 
To make rice milk, 5 
To make an orange fool, 
To make a Weſtminſter fool, 
To make a gooſeberry fool, - 
1 make — 9 
o make plum id or bax 
Buttered whea "hated P ly * 
Plum gruel, - 
A flour haſty pudding, 
An oatmeal haſty pudding, 
An excellent ſack poſſet, 
Another ſack poſſet, 
A fine haſty pudding, 
To make haſty fritters, 
Fine fritters, ' - 
Apple fritters, 
fritters, 
5 


. 
1 . 
7 
. of nd 


** ä 
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| White fritters, | - 
” "6yringed fritters, - + = - 
Vine leaf fritters, 9 
2 dun fritters, — | - 
e frazes, „„ „ 
1 A — - 3 ib. 
Pancakes, „ * 189, 190 
PFine pancakes, - 190 
A ſecond ſort of fine pancakey - 
A third ſort, 2b. * 


A fourth ſort, called a dure bf paper, 190, 191 
Rice pancakes, 

I 0o make a pupton of apples, 
To make black caps — 


To bake apples whole, 3 
To ſtew pears, . 4 

1 To ſtew pears in a ſauce-pan, eee >. 

f To ſtew pears purple, Rs. ib. 
Fo ſtew pippins whole, 5 292, 193 
A pretty made diſh, ate a2; 
To make kickſhaws, . 
Pain peu, or cream toaſts sss ib. 

Salm 


dy for a middle . at Wr win 
To make a tanſy, e 1 
Another way, — 
To make a hedge hog, he 
Another way, 

To makepretty alnjond puddings 

To make fried toaſts, 

To ſtew a brace of carp, LY 

To fry carp, | - 

To bake carp, . a 

To fry tench, — 

To roaſt a cod's head, — 

To boil a cod's head, | - 

To ſtew cod, - - 201 
Fo fricaſee cod, - "ERS ib. 
bb. To bake a cod's head, 202 
Jo boil ſhrimp, cod, falmon, whiting, or haddocks, 


_ 
n ſauce, made thus, NE 202, 503 
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To dreſs little fiſh, - 8 
To broil mackarel, - 
To broil weavers, - 

To boil a turbot, | 
To bake turbot - 


To drefs a jowl of. pickled ons 


To broil ſalmon, 


Baked ſalmon, — - 
To broil mackarel whole, - 
Mackarel à la maitre d'hotelle, 
To broil herrings = 

To fry herrings, 1 

To make water-ſokey, S 
To ſtew eels, - 

To ſtew eels with both, - 
To dreſs a pike, 


To broil haddocks when they are in high ſeafsn, ib. 


To broil cod ſounds, - 
To fricaſee cod ſounds, 


To dreſs ſalmon au court Bouillon, 


To dreſs ſalmon a la braiſe, 
Salmon in caſes, - 4 


W To dreſs flat fiſh, a 


To dreſs ſalt fiſh, - 

To dreſs lampreys; ; - 

To fry lampreys, , - 

To pitchcock eels, - 
To fry eels, © - 

To broil eels, - - 
To farce eels with white ſance, 

To dreſs eels with brown ſauce, 
To roaſt a piece of freſh ſturgeon, 
To roaſt a 1 

To boil ſturgeon, 

To crimp cod the Dutch way, 

To crimp ſcate, EEE, 


To fricaſee ſcate or thornback white, 


To fricaſee it brown, - 
To fricaſee ſoals white, - 

To tricaſee ſoals brown, - 
To boil ſoals, 

Another way to boil foals - 
| b 


CONTENTS 


let or collar of 2 


208, 202, 


oh a) 
3». 
210: 3 
0 24 «* - — 
1 8 E d 


ib. 
211 
ib. 

ib. 

211, 212 
212 

ib. 
212,213 
| mry- 
ib. 


- 414 


21% 216 


ib. 


216 


Ag ; 
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of veal collared, 3 - Page 218, 219 
To butter crabs or lobſters, - 219 
To butter lobſters another ways, . — ib. 
To roaſt lobſters, ww 220 
To make a fine diſh of lobſters, 9 ib. 
To dreſs a crab, - ib. 
To ſtew prawns, ſhrimps, or craw-fiſh, 220, 221 
To make ſcollops of oy ds, . 221 
To ſtew muſcles, - ib, 
Another way to ſtew muſcles — 281, 222 
A third way to dreſs muſcles, = 222 
To ſte w ſcollops, 7; 7/6... 0 ib. 
To ragoo oyſters, - - 4-74. 222, 063 
To ragoo endive, | .. © 203: 
To ragoo French beans, — ns 
To make good brown - : - 7» 30671 
To — tkirrets, * | - ib. 
Chardoons fried and. buttered. - 224, 225 
Chardoons a la from age,... $6225 
To make a Scotch rabbit, — - ib. 
To make a Welch rabbit, _— ib. 
To make an Engliſh dn, „ ib. 
Or do it thus, - ib. 
Sorrel with eggs, - - 226 
A fricaſee. with artichoke honey, - ib. 
Io fry artichokes, - - ib. 
A white fricaſee of muſhrooms, + - ib. 
To make buttered loaves, — = 227 
Broccoli and eggs, — - ib. 
Asparagus and eggs, - „ 
Broccoli in ſallad, — — 227, 228 
To make potatoe "cakes, - "=; , 228 
A pudding, - - ib. 
To make potatoes like a collar of veal or mutton, ib. 
2 * broil potatoes, - . ib. 
To fry potatoes, . = ib. 
* Maſhed potatoes, ES 229 
To grill ſhrimps, - - ib, 
Buttered ſhrimps, - - 1 
To dreſs ſpinach, IE . ib, 
ew. ed: 1 and eggs, — 42 350 
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To make a collar »f fiſh in ragoo, to look like a breaſt 


. 


« * 
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To boil ſpinach, when you have no room on the fire 


to do it by itſelf, page 230 
Aſparagus forced in French rolls, - ib. 
To make oyſter loavgs, - — 5 
To ſtew 1 - - 23 
To maſh parſnips, fl. hal 1 ib. 2 
To ſtew cucumbers, 1 * ib. a 
To ragoo French beans, - 9 2 
A ragoo of beans with a farce, * 
Or this way, beans ragooed witha cabbage, 232, 233 
Beans ragooed with. parſnips, _ = - 233 
Beans ragooed with potatoes, . - Id. 
To ragoo celery, | - - 233, 234 
To ragoo muſhrooms, _ = e 
A pretty diſh of eggs, - | 234, 235 * 
Eggs à la tripe, | e 235 2 
A fricaſee of eggs, 48 - - Ids 
A ragoo of eggs, = - 235, 236 
To broil eggs, | 88 - 236 
To drefs eggs with bread, 7 > ib. 
To farce eggs, 9 1% - «+. 2 
Eggs with lettuce, — 9 236, 237 
To fry eggs as round as balls, ROT 237 1 
To make an egg as big as twenty, - id. 2 
To make a grand diſh of eggs, - 237, 288 A 
To make a pretty diſh of whites of eggs, 238, 239 , | 
To dreſs beans in ragoo, 3 239 
An amulet of beans, - —_— ib. 
To make a bean tanſey, - 239, 240 
To makè a water tanſey, 240 
Peas Frangoiſe, — . 240, 244 
Green peas with cream, - | 241 
A farce-meagre cabbage, n 241, 242 
To farce cucumbers, ME. 242 | 
To ſtew cucumbers, - Fs ib. 1 
Fried Celery, - | - 242, 243 F 
Celery with 1 — 8 243 | 
Cauliflower fried, - 3 1 
To make an oatmeal pudding, id. | 
To make a potatoe pudding, - 243,244 | 
To make a ſecond potatoe pudding. 241 | 
To make a third fort of potatoe pudding, b. " 
| b5 2 5 I 
71 1 
"2 
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To make an oran ddi page 244 
To make a ſceont fort of 2 pudding, 245 
To make a third orange pudding, ib. 
To make a fourth orange pudding, ib. 
To make a lemon pudding, 245, 246 
Another way to make a lemon pudding, 246 
To bake an almond pudding, — ib. 
| 4s boil an almond pudding, - 246, 247 
x make a ſago pudding, - . a 247 
JI Fo make a millet pudding, 735 ib, 
To make a carrot pudding, 247, 248 
| A ſecond carrot-pudding, - 248 
To make a cowſlip. pudding, — ib. 
3 To make a quince, apricot, or white pear plum 
"44 pudding, - - - ib. 
To make a pearl barley pudding, 248, 249 
F To make a French barley pudding, 249 
* * To make an apple pudding, x ib, 
3 To make an ltalian pudding, _= ib. 
* To make a rice pudding, = - 249, 250 
A ſecond rice pudding, - - 280 
A third rice pudding, — 4 ib. 
4 To boil a cuttard pudding, 45 ib. 
o make a flour pudding; 251 
* To make a batter pudding, = ib. 
* To make a batter pudding without eggs, ib. 
Too make a ful pudding, 2 251% 252 
Io make a d pudding, - 252 
To make a fine bread pudding, - 1b, ' 
N To make an ordinary bread pudding, — 263 
To make a baked bread pudding, - ib. 
To make a boiled loaf, - - "Mp 
To make a cheſnut pudding, To. 253, 254 
To make a fine plain baked pudding, 254 
To make a pretty little cheeſe-curd pudding, ih! 
1 To make an apricot pudding, 254, 255 
| To make the Ipſwich alinond pudding, — 255 
Tranſparent pudding, l 15 | 
Pudding for little diſhes, - 255, 256 
To make a ſwectmeat pudding, — 256 
To make a fine plain pudding, 4 | a 
To make a ratafia pudding, - id. 


> To makea bread and butter pudeinzz. 257 
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Io make a cherry pie, 


— 
* 


CONTENTS is 
To make a boiled rice pudding,, page 267 PR 
- 10. 


To make a cheap rice pudding, 
To make a cheap plain rice pudding, 257, 258 
To make a cheap baked rice pudding, - 258 


To make a ſpinach pudding, _ - 28 
To make a quaking pudding, * ib, 
To make a cream pudding, 8 - 259 
To make a prune pudding, - - id. 
o make a ſpoonful * WY 85 - 405 
2 make an apple pudding, 1 WD. 
To make yeaſt dumplings, - - 260 
To make Norfolk dumplings, - ib. 
To make hard dumplings, 2 — 1-0 
Another wayto make hard dumplings, ib. 
To make apple dumplings, ys - 261 
Another way to make apple dumplings, >. 
Citron puddings, " - n 
To r cheeſe- curd florendine, - 261, 2623 © 


A florendine of oranges or apples, - 62 
To make an inichoke pie, — 202, 269 
To make a ſweet egg pie, HT | 
To make a potatoe pie, 

To make an onion pie, - 
To make an orangeado pie, 
To make a ſkirret pie, 

To make an apple) ie, 
Green codling pie, 


To make a ſalt- fiſſi pie, 
To make a carp pie, 
To make a foal pie, 1285 
To make an eel pie, 

To make a flounder pie, | 
To make a herring pie, 


To make a ſalmon pie, £1228 - 

To make a lobſter pie, 4 "ou - id, 
To make a muſcle pie, - - jd. 
To make Lent mince pies, — 269 
To collar ſalmon, - — 4b, -- 
To collar eels, _ - 269, 270-- 
To pickle or bake herrings, - . 270 
To pickle or bake mackerel to keep all the year, 20 
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To ſouſe mackerel, - - page 27L 
To pot a lobſter, - «bo DOM ib. 
To pot eels, — „„ 2 
To pot lampreys, - - - ib. 
To pot chars, - - : ib. 
To pot a pike, - 8 272, 273 
To pot ſalmon, Wo - 7752 BPY 
Another way to pot ſalmon, + 273, 274 
. IS 
Directions for the Sick. 

No make mutton broth, 8 - 274 
To boil a ſcrag of veal, — - ib. 

T9 make beef or mutton broth for very weak people, 
Who take but little nouriſhment, 274, 275 
To make beef drink, which is ordered for weak peo- 
e,, 06 75 
To make beef tea 1 ib. 
To make pork broth, — - ib. 
2 boil a chicken, 8 276, 276 
To boil pigeons, OY 276 
Ty boil a partridge, or any other wild fowl, ib. 

| oil a plaice or flounder, = - = 277 
To mince veal, or chicken for the ſick or weak peo- 
ple, - - - ib. 

To pull a chicken for the fick, - ib. 
To make chicken brot,, 277, 278 
To make chicken water, - - 278 
To make white caudle - - ib. 
bon caudle, e bpb. 
To make water gruel, p - ib. 

To make panado, — - 279. 

To boil ſago, - - - ib. 
To boil ſalop, - - - ib. 
To make ifinglaſs jelly, . - ib. 
To make pectoral drink, by ib. 
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To make buttered water, or what the Germans call 


Egg foup, and are very fond of it for ſupper. You 
Have it in the chapter for Lent, « +» 280 
To make feed water, =_ - ib. 
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To make bread ſoup for the ſick, page 280 
To make artificial aſſes milk, * ih. 
Cows milk next to aſſes milk, done thus, 280, 281 
'To make a gaod drink, - 2817 
N To make barley water, | - W. 
\ To make ſage ten, - . jb. 
| To make it for a child; ih. 
Liquor for a child that has the chruſh, ib. 
To boil comfrey roots, - 14... + 2 
To make the knuckle broth, 3 75 ib. 
A medicine for a diſorder in the bowels, id, 
For Captains of Ships. " 
O make catchup to keeptwenty years, 283 
: To make fiſh fauce to keep the wholgyear;—4+b... 
To pot dripping to ſry fiſh, meat, or fritters, &c. * 
| 28 3. 284 
To pickle muſhrooms for the ſea, „ 
To make muſhroom powder, - 3 
To keep muſhrooms without pickle, ' 285 
To keep artichoke bottoms dry, - ib. 
To fry artichoke, bottoms, - ib. 
To ragov artichoke bottoms, — 2 
To dreſs fiſh, - - 86 
To bake fiſh, - - ib. 
To make a gravy ſoup, | | ib. 
To make a peas ſoup, ib. 
To make pork pudding or beef, xc. 287 
To make a rice pudding, - ib. 
To make a ſuet puddiag, - - id. 
A liver pudding boiled, g 8 287, 288 
To make an oatmeal oud. ling, - 289 
To bake an oatmea! pudding, 33 ib. 
A rice pudding baked, _- ih. 
To make a peas pud. ling, Inf ib. 
To make a harrico of French beang, 288, 289. 
To make a fowl pie, - ++» 289 
To make a Cheſhire pork pie for "Ih 289, 290 
; To make fea veniſon, . 8 2 0 


To make dumplings when you have white bread, 291 
' D* £5 Mirai 0 
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„ narf. XII. 
Of Hogs Puddings, Sauſages, 22 Co 
| | * * make almond hogs PEN +” Page 291 
| : Another way, - 292 
| A third way, - - - ib. 
To make hogs puddings with currants ib. 
To make black puddin 98. - 7 292, 293 
Savolays, - - - 293 
To make fine ſauſages, - — 33893, 294 
'To make common lauſages, - - 294 
Oxtord ſauſages, = 294, 295 
© To make Bologna faulsg po, = » "203 
= CHAP. XIII. 
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To pot, and make Hams, c. 


Ho pot pigeous or ſowls, ie 295 
Jo pot a cold N beef, or veniſon, 295, 296 


Jo pot veniſon, | . 
To pot a hare, - gh 75 ib. 
To pot tongues, - — 296, 297 


Ane way to pot a tongue, » 297 
. 1 pot beef like Tale, . - 208 
bo To pot Cheſhire cheeſe, Me! . ib. 
= To collar a breaſt of veal, - — 298, 299 
To make marble veal, - - 299 
| To collar beef, - _— - ib, 
Io collar ſalmon, | - - f 300 
To make Dutch beef, - = ib. 
| Lo make ſham brawn, - — 300, 301 
+ To ſouſe a turkey in imitation of * 301 
5 To pickle pork, ib. 
A pickle for pork which is to be eat ſoon, 
'To make veal hams, - - 
To make beef hams, * 
k, To make mutton hams, - A 
Too make pork hams, + - 


To make bacon, 

Jo ſave potted birds that begin to be bad, 
TE pickle mackerel, called caveach, 
: 4 
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To pickle. naſturtium buds and limes, you pick them 


off the lime trees in the ſummer, th 318 


To pickle oyſters, cockles, and muſcles, 315, 316 
To pickle young fuckers, or young artichokes before 


the leaves are hard; - 3:6 a6 an 
To pickle artichoke bottoms, . - ih. > 4 | 
To pickle ſamphire, 3 316, 317 | 
To: pickle mock ginger, - 317 
To pickle melon mangoes, — ib. 
Elder roots in imitation of hamboo, . 318 
Rules to be obſerved in picklinſg, . 


= Fog” 2 


3 


w 


HAP. XIV. 
Of Pickling. - 
pickle walnuts green, page 305, 306 
To pickle walnuts white, 306 
Jo pickle walnuts black, . (oi. <1. 
To pickle gerkins, — 307, 308 
To.picklelarge-cucumbers in flices, . 308 
To pickle aſparagus, 308, 309 
To pickle peaches, - 4.5 Fs ---- 
To pickle'raddiſh pods, 05s — 310 
To pickle French beans, 88 ib. 
To pickle cauliflowers, 3; — ib. 
To pickle beet - root, „ ‚ -e RG 
To pickle white plums, wan? EL 
To pickle onions, 218 ib. 
To pickle lemons, — - id. 
To pickle muſhrooms white, 311, 342 
To make pickle for muſhrooms, 8 0; JW 
To pickle codlins, * - = ib. 
To pickle fennel, - - 313 
To pic kle grapes. - - ids. 
To pickle barberries, - Dit 314 
To pickle red cabbage, - HOPE. © 
To pickle golden pippins, . —— 314, 318 
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SGK, W. 
Of making Cakes, &c. 
No make a rich cake, =, page 31g 
To icea great cake, « 319, 320 
Jo make a pound cake, FRED, 380 
To make a cheap ſeed cake, ib. 
To make a butter cake, - ib. 
To make gingerbread cakes, - 321 
To make a fine ſeed cr faffron cake, - ib. 
To make a rich ſeed cake, called the nun's cake, 321, 
El h 322 
To make pepper cakes, - - 322 
To make Portugal cakes, — - ib. 
To make a pretty cake, — 322; 323 
To make gingerbread, - - 323 
To make little fine cakes, . ib. 
Another ſort of little cakes, - ib. 
To make drop biſcuits, — 323, 324 
To make common biſcuits, — 324. 
To make French biſcuits . 
To make mackeroons, — 324, 335 
o make Shrewſbury cakes, 2 325 
=, Fo make madling cakes, — ib. 
Io make light wigs, - ib. 
To make very good wigs, — 32 5, 326 
To make buns, — = 326 
To make little plum cakes, -. — ib. 
, CH AP. XVI. 
3 Ls 0 
| = Of Cheeſecakes, Creams, Jellies, Whipt Hlla- 
8 bubs, Cc. X20 
To make fine cheeſecakes, — 327 
I. Lo make lemon cheeſecakes, >. 328 
A ſecond fort of lemon cheeſecakes, — ib. 
e 1 cheeſecakes, | — ib. 
Io make fairy butter - ; 
| ond cuſtards, 1 a" 28 454 
Baked cuſtards, „ 
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He: * | 
Plain cftards, - - 4 page 329 
Orange hutter, Cn ON. ib. 
Steeple cream, - - 329, 339 
Lemon cream, = - 330 
A ſecond lemon cream, - - „i. 
Jelly of cream, „ 
Orange cream, - 8 | 331 
Gooſeberry cream, - To * 23; 
Barley cream, - - 19. 
To make piſtachio cream, - =_ 332 
Hart ſnorn cream, - id. 
Almond cream, - — ib, 
A fine cream, * 5 . 
- Rataha cream, 35. WY 338 
Whipt cream, - e | 
Whipt ſyllabubs, = + TEXT. 12 | 
Everlaſting ſyllabubs, or «> 3 
To make a ſolid ſyllabub, - - 334 
To make a trifie, - 3 1 
To make hartſhorn Jelly,” - 2: $34;-200” 
Ocange jelly, - Is GR; 
Ribbaad jelly, — —— 
Calves feet jelly, — . 
Currant jelly. 7 - 
Raſberry jam, > 


To make hartſhprn Sammery:; * 
A ſecond way to rake hartſhorn Hunimery; 337, 3 38 


Oatmeal flummery, * 338 

To make a fine ſyllabub from the cow, 338, 33g 
To make a hedge-hog, 4 33% 

French flummery, 1775 L 339, 340 

A butterd tort, - 8 340 

Moon-ſhine, 6 7 SA 340, 341 

The floating iſland, _ 7 ; 341 * . 


| C.H AF XVII. 
07 Made Wines,” Brewing, French Bread, Muf- - 


fins, Sc. 
O make raiſin, wine, 8 #4 
Elder wine, - „„ N 
Gege ar, : 3 342, 544. 
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Orange wine wit raiſins, - - 343 
To make elder: flower wine, very like 5 ib. 
Sooſeberry wine, - * 343; 344 © 
Gurrant wine, | - - | 344 
Chercy wine, 3 TR OP ib. 
Birch wine, - - 344, 345 
Quince wine, - - © 345 
. Cowſlip or clary wine, - - 346 
Turnip wine, = — 322 
Raſberry wine, - - „ 1. 
Rules for brewing, 782 347, 348, 340 
The beſt — for roped beer, 3 349 
When a barrel of beer is turned ſour, - ib. 
To make ite bread after the London. way, 349, 
= French bread: — | = 
Muffins and oatcakes, . 351, 352: 
'A receipt for making bread without bare by the help 


ofa leaven, 352 
method to preſerve a large ſtock of yeaſt which will 
Keep and be of uſe for ſeveral months, either to 
make bread or cakes, - 3524. 353 


1 "Ms CHAP. XVINL. 
A 7 Farring Cherries, and 8 Ge. 


3g TY jar cherries, Lady North's way, 353 35+ 


To dry cherries, 354 

preferve cherries with the leaves and ſtalks green, 

ib. 

To make orange marmalade, - 354, 355 

A White marmalade, = N 

Red marmalade, - — ib. 

To preſerve oranges whole, 35 5, 356, 357 

Quinces whole, 357 

To make Ne of red roſes, or any other flowers, 
ib. 

Conſerve of hi $, — — 357 358 

To make ſyruſ of roſes, | - * N 388 
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To keep lemons, 2 4 
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Syrup of ” 1 3 page 358 
Syrup of peach offoms, - 358, 359 
* Syrup of quinces, - - 2200 
To preſerve apricots, © P ib. 
To preſerve damſons Whole, 359, 360 
To candy any fort of flowers, WW . 
To preſerve gooſeberries whole, without ſtoning, 365, 
321 
To preſerve walnuts white, - - 361 
. To preſerve walnuts green, 9 ib. 
To preſerve the large green plums, 36, 362 
To preſerve peaches, - 362 
To make quince cakes, — -. 
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To male n Vermicelli, Catchup, Vi negar z 
and ta keep Artichokes, French Beans, Sc. 


To make anchovies, . — 362, 363 
To pickle ſmelts, where von have pens. 363 

To make vermicelli, ib, 
To make catchup, = -.:. +0 
Another way to make catchup, - : 364 
Artichokes to keep all the year, „ 
To keep French beans all the year, 605 365 
To keep green peas till Chriſtmas, 5 55 
Another way to preſerve green Gebas — it, 
To keep green gooſeberries till * 
To keep red gooſebetries, 


To keep walnuts all the year, 5 


wt 


To keep white bullice, pear-plums, or damſons &c... 


for tarts or pies. - — 2306 — 7 
To make vinegar; . — 36% 368- 
To fry ſmelts, 3 - 368 ; 
To dreſs whitebait, - - ib. 


To roaſt a pound of "2 - - » 368, 36g- 
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3 CHAP. XX. 
07 Diſtilling. ” 
O diſtil walnut water, page 359 
How to uſe this t gil, - ib 

* 'To make treacle water, 1 = 

Black cherry water, = IS ib, 

Hyſterical water, - - | ib. 

6 diſtil red · roſe buds, - — ib. 

make plague water, r 

To make ſurfeit water, 3 372 

To make milk water, DT gy” ib. 
CHAP. XXI. 


How to Market, * the Seaſons of the Year for 
Butchers Meat, Poultry, Fiſh, Herbs, Naur, 


and Fruit, Sc. 
IEC Es in a bullock, 4 I bg 
In a ſheep, 8 — ib. 
4 a calf, — 2 
In a houſe lamb, - — Th - 
In a hog, — — ib. 
A bacon _ ; - — ib. 
T .o chuſe butcher's meat: 374, 3 6 
1 How to chuſe brawn, veniſon, Weſtphalia — Ne. 
1 376, 377 
3 Io chuſe butter, cheeſe, and eggs, - 377, 378 
Poultry in ſeaſon, - 378 
How to chuſe poultry, xc. = 378, 379, 380 
Fiſh in ſeaſon, Candlemas quarter, . 3817 
Midſummer quarter, - - ib. 
Michaelmas quarter, — - 381, 382 
Chriſtmas quarter, — — 382 
How to chuſe fiſh, 382, 383 
January,—Fruits which are yet 9 90 
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February. Fruits yet laſting, - page 384. 
March.—Fruits yet laſting, - 1 
April. —Fruits yet laſting, - ib. 


May. The product of the kitchen and fruit garden, 
this Month, - 384, 385 


June.— The product of the kitchen and fruit garden, 
1 

July. —The prodoa of the kitchen and fruit N 
ib. 


Auguſt.— The prodod of the kitchen and fruit gar- 


den, - 386 
September. — The produRt of the Kitchen and fruit 


arden, ib. 

0 3 ,—The product of the kitchen and fruit En. 
1 1. 
November.— The proud of the kitchen and fruit 
garden, 8 387 
December. — The product of the kitchen and Fruit 
garden, ; ib. 
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- Certain cure for the bite of a mad dog, 387, 388 

Another cure for oo. MM of a ma dog, 388 

A receipt againſt the pla a2 „ 
How to keep clear from - 389, 390. 


An effectual way to . e e bedſtcad/of bugs, 390 
Directions for the houſe-maid, - ib. 
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* dreſs a turtle the Weſt-India way, 4391, 392 : 


To make mock turtle, - - 393, 394 
To make ice cream, — = 394, 395 
Aturkey, &c. in jelly, 9 5 — Ie 
To make citron, - - 395, 396 
To candy cherries or green-ga - 396 
To take iron moulds out o linen, „ 
To make Indian pickle, - - ib. 


To prevent the infection among horned cattle, 397 
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0 out up a turkey, - 5 397 


| 1 To rear a gooſe, - — ib. 
Is unbrace a mallard or duet. — ib. 

To unlace a coney, e 
To wing a partridge, or quail, - ib, 
To allay a pheaſant or teal, — ib. 

T To diſmember a hern, - 2 ib. 
Io thigh a woodcoc k, — - ib. 

To diſplay a crane, . - - * 


To lift a wan, | 0 — 399 
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mother way to dreſs a turtle, - 392, 393 
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Bſervations on preſerving falt meat, fo as to ke 
it mellow and fine for three or four months; 


and to preſerve potted * page 400, 407 


To dreſs a mock turtle, — 7 
To dreſs haddocks after the Spaniſh War, id. 
To dreſs haddocks the Jews waſh - 40 
A ſpaniſh peas ſoup, _* - FEED ib. 
'To make onjon m__ the Spaniſh way, - ib. 
Milk ſoup the Dutch way, . 402, 403 
Fiſh paſties the Italian way, - — 403 
Aſparagus the Italian way, ib. 


Red cabbage dreſſed after the Dutch ways good * 
a cold in the breaſt, _— 

Cauliflowers dreſſed the Spaniſh way, - 72 1 

Carrots and French beans dre ſed * Dutch way, 


404 
Beans dreſſed the Gerinan way, - ”-x 
Artichoke ſuckers drefſed the Spaniſh way, - ib. 
To dry pears without ſugar, - - ib. 
Ginger tablet, - ib. 
Artichokes preſerved the Spaniſh way, - 405 
Obſervations on the Italian, French, Nees and 
Spaniſh methods of dreſſing in Ke. id. 
To make almond rice, = 18. 
To make ſham chocolate, - - 405, 406 
Marmalade of eggs the Jews way, * 406 
A cake the Spaniſh way, © id. 
A cake another way, - — W. 
To dry plums, - - - 406, 407 
To make ſugar of pearl, - - 5 
To make fruit wafers of codlins, &c. — 
To make white wafers, - — IBS 
To make brown wafers, = - _ 407,408" 8 
How to dry peaches, Mo - 408” 
To make almond knots, . - > 


To o preſerve. apricots, — — 409,409 2 


tag 


xo: C:'0;-N:; TEA, T8. 
How to make almond milk for a waſh, page 409 


How to make gooſeberry waters, - ib. 
How to make the thin apricot chips, - 410 
How to preſerve golden pippins - = ib: 
To preſerve grapes, - . jb. 
To preſerve green codlings, y 410, 471 
How to make blackberry wine, GN, 41 
The beſt way to make raiſin wine, — 411,412 
How to preſerve quinces whole, - — 412 
How to make orange wafers, - 2 412, 413 
How to make orange cakes, - = 413. 
How to make white cakes, like china diſhes, ib; 
To make a lemon honeycomb, -- = 413, 414 
How to dry cherries, - : 414 
How to make fine almond cakes, - ib. 
How to make Uxbridge cakes, - b. 
How to make mead, otic 4 415 
To make marmalade of cherries, . Ee © 
To dry damoſins, - - üb. 
Marmalade of quince white, — I 
To preſerve apricots or plums green, - 416 
Topreſerve cherries, 8 „ ib. 
To preſerve barberries, - - ib. 
How to make wigs, - - ib. 
To make fruit wafers; codlins or plums do beſt, 417 
To make German puffs, - - ib. 
To make cracknels, — — ib. 
To make. orange loaves, 3 417, 418 
To make a lemon tower of pudding, 3 428 
How to make the clear lemon cream, 7. ib. 
How to make chocolate, 877 418, 419 
Another way to make chocolate, „ 
Cheeſecakes without currants » ib. 
How to preſerve white pear-plums, - . 419, 420 
To preſerve currants, - - 420 
» To preſerve raſberries, - . ib. 
To make biſcuit bread, - 420, 421 
Io candy angelica, 2 


To preſerve cherries, | - 
To barrel morello cherries, 


To dry pear-plums, - 
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The filling for the aforeſaid plums, - page 422 


To candy cafha, - ib. 
To make carraway cakes, - 422, 423 
reſerve pippins in flices, = - 423 
Sal cream like butter, * - ib. 
Barley cream, - . ib. 
Almond butter, - - 424 
Sugar cakes, — f - ib. 
Sugar cakes, another way, - b. 
Clouted cream, 4 - 425 
Quince cream, - - Y 0 
Cirron cream, - - 10. 
Cream of apples, quince, gooſeberries, prunes, or 
raſberries, — - 425, 420 » 
Sagar-loaf cream, - - 426 
Conſerve of roſes boiled, - —— 627 
How to make orange biſcuits, - Ib. 
How to make yellow varniſh, r 


Ho to make a pretty varniſh to colour little baſkets, 
bowls, or any board where nothing hot is ſet on, 


- 428 
> to clean gold or Gilver lace, -* = - ib. 
How to make Toon powder for clothes, "TR 


To clean white ſattins, flowered filks, with gold and 
ſilver in them, — ib. 

To keep arms, iron, or ſteel, from Tuſting, - 429 

The Jews way to pickle beef which will go good to 
the Weſt Iadics, and keep a year good in the pic- 
kle; and with carey will go to the Eaſt Indies, ib. 


How to make cyder, - - 429, 430 
For fining cyder, - - - 430 
To make chouder, a ſea diſh, - 47 
To clariiy ſugar after the Spaniſh _ - 3 
To make Spaniſh fritters, - id. 
To fricaſee pigeons the Italian way, — 432 
Pickled beef for preſent uſe, - _— "SA 
Beet ſteaks after the French way, De ib. 4 
A capon done after the French way, . "ov: 


To make Hamburgh ſauſages, — 432, 433 OY 8 
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23 after the German way, . page, 433 
A turkey ſtuffed after the Hamburgh way, ib. 
Chickens dreſſed the French way, =—- bb. 
A calf's head dreſſed after the Dutch way, — ib. 
Chickens and turkeys dreſſed after the Dutch way, 434 
To make a fricaſee of calves feet and COL, * 
the Italian way, 
To pickle the fine purple cabbage, ſo much autre 


at the great tables, ib. 
To make the pickle, - - 434, 435 
To raiſe muſhrooms, — - 435 
The ſtag's heart water, - - 1. 
Io make angelica water, . - 4.36 
To make milk water, — — ib. 
To make ſlip coat cheeſe, ib, 
To make brick-bat cheeſe, It muſt be made i in ww 
tember, 
To make cordial —_ m—__ . - -- 48 
To make white mead, — 3 
To make brown pottage, ib. 
To make white barley Pottage with a large chicken in 
the middle, 438 
'To make a frangas incopades, - 5 
To make a Scotch haggaſs, — - ib. 
To make it witty ſweet. fruit, — =- 438, 439 
To make ſour crout, - - 439 
To keep one peas, beans, &c. and fruit, freſh and 
good. till Chriſtmas, - 77 439, 440 
To make paco-lilla, or Indian pickle, the ſame the 
mangoes come over in, . 
To preſerve cucumbers equal with any * ſweet - 
meat, 40, 441 
The Jews way of preſerving ſalmon, andall ſorts of 
fiſh, 441, 44% 


To preſerve tripe to go to the Eaſt e - 442 
The manner of drefling various ſorts of dried fiſh : as 
ſtockfiſh, cod, ney, whitings, &c. +099: 443» 
444 


The way of curing mackerel, | — 444, 445 
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To dreſs cured mackerel, += - page, 44 5 
Calves feet ſtewed, - - 
To make fricandillas, — 


— — 
To make a fine bitter, 


44 
An approved method practiſed by Mrs. Dukely, = 
Queen's tyre woman, to PRINTING hair, and make it 


grow thick, - 446 
To make Carolina ſnow balls, 7 


„ 
A Carolina rice pudding, d. 
To diſtil treacle water, lady Monmouth's * 


8+ Pages 449, 450, 451, 452, 453, 454, 
455» 450, 457» 458, 459, and 460, 
contain The Order of a Modern Bill of 
Fare for every Month in the Year. 
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make red, light or purple waſh-balls, page 463 
10 make red, blue, or purple waſh balls, or to 


marble ditto, p 463, 464 
White almond waſh balls, 2 0 464 
Brown almond waſh balls, . . 464, 465 
To make lip ſalve, 46: 
A ſtick or compoſition to take hair out by the roots, 

ib. 
To make whitelip ſalve, and for chopped hands and 
face, Wie ib, 
French rouge, = . ib. 
Opiate for the teeth, . . ib. 
Deleſcot's opiate, 2 466 
To make ſhaving oil, . ib. 
To take iron molds out of linen, and greaſe out of 
woollen or ſilk, . ib. 
Waſu for the face, d 3 bog ib, 
Liquid for the hair, ; ib. 
To make white alm ond paſte, ; . ib. 
To make brown almond paſte, „ 9 
Sweet ſcented bags to lay with linen, a ib. 
Honey water, . MN ib. 
Orange water, [ . ib. 
Lemon butter, a G id. 
Marec halle powder, . 5 467, 468 
- Virgin's milk, . 468 


Eau de bouguet, ; ih, 


„ 


0 
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Ambroſia noſegay, 

Pearl water, n 

Eau de luce, : 
Milk flude water, 0 


Miſs in her teens, 


Lady Lilly's ball, 

Hard pomatum, 

Soft pomatum, 

Nun's cream, 

Eau fans pareil, 

Beautifying water, . 
Lozenges for the heart burn, 
Lozenges for a cold, . 


To make dragon roots, 


Shaving powder, . 
Windſor ſoap, 

Soap to fill ſhaving Wr 
Tooth powder, 

Cold cream, 

Turlington's balſam, 

Sirop de capillaire, 


Remedy for a conſumption, 
To ſtop a violent purging, or flux, 


For obſtructions in the womb, 
Another for obſtructions, 
For a hoarſeneſs, 


yu 

xlvii 

page 468 
ib. 


1 
465 
ib. 
ib. 
ib. 
ib. 
ib. 
470 
ib. 
ib. 
ib. 
8 
ib. 
471 
ib. 
iÞ. 
ib. 
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nA. I 


5 Of RoasTixG, Boiling, Oe. 
T cooks will find fault with touch- 
Jing upona branch of cookery which they never 
thought worth their notice, is what I expect: how- 
ever, this I know, it is the moſt neceſſary part 


of itz 
and few ſervants there are, that know how to roaft 


and boil to perfection. . ” 
I do not pretend to teach profeſſed cooks, but my 
deſign is to inſtruct the ignorant and unlearned (whic 


will likewiſe be of great uſe in all private families), 


and in ſo plain and full a manner, that the moſt illi- 


terate and ignorant perſon, who can but read, will 


know how to do every thing in Cookery well. 
I ſhall firſt begin with roaſt and boiled of all ſorts, 


and muſt deſire the cook to order her fire according 


to what ſhe is to dreſs ; if any thing very little or thin, 
then a pretty little briſk fire, that it may. be done 
quick and nice; if a very large joint, then be ſure a 
good fire be laid to cake, Let it be clear at the bot- 


tom; and when, your meat is half done, move the 
cripple and ſpit a little from the fire, and tir up 


2 good | briſk fire; for according to the goodneſs of 
Your fire, your meat will by done ſooner or later. 
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2 THE ART . OF COOKERY 
BEEF. 
| IF beef, be ſure'to paper the top, and baſte it well 
. all the time it is i „and throw a handful of ſalt 
on it. When you ſee the ſmoak draw to the fire, it is 


near enough; then take off the paper, baſte it well 
and drudge it with a little flour to make a fine froth. 
Never ſalt your roaſt meat before you lay it to the fire, 
for that draws out all the gravy. If you would kee 
it a few days beforeyou dreſs it, dry it very well wit 
a clean cloth, then flour it allover, and hang it where 
: the air will come to it; but be ſure always, to mind 
1 that there is no damp place about it ; if there is, you 
muſt dry it well with a cloth. Take up your meat, 
and garniſh your diſh with nothing but horſe- raddiſn. 
MUTTON and LAMB. | 


AS to roaſting of mutton, the loin, the chine of 

mutton, (which is the two lines,) and the ſaddle, 

(which is the two necks and part of the ſhoulders cut 
together,) muſt have the ſkin, raiſed and ſkewered on, 

and, when near done, take off the ſkin, baſte, and 

flour it to froth it up. All other forts of mutton and 

= Jamb muſt be roaſted with a quick, clear fire, without 
=. © the ſkin being raiſed, or paper put on. You ſhould 
2 always obſerve to baſte your meat as ſoon as you lay 
it down to roaſt, ſprinkle ſome. ſalt on, and, when 
Ty near done, drudge it with a little flour to froth, it up. 

6 * © + Garniſh. mutton with horſe-raddiſh ; lamb, with creſſes 

_— | or ſmall-ſallading. ant ig Hh bat (Rf 4-001 W 

4 | * $80 . EAI. 1810 bu in 
As to veal, you muſt be careful to roaſt it to a fine 
brown; if a large joint, a very good fire; if a ſmall 
joint, a pretty little briſk fire, if a fillet or loin, be 
ſure to paper the ſat, that you loſe as little of that as 
. ſſible. Lay it ſome diſtance from the fire till it is 
I | 4 oaked;*then"lay it neat the fire. When yon lay it 
1 don, baſte it well with good butter; and when it is 
1 near enough, baſte it again; and drudge it with a little 
our. The breaft yo miſt roaſt With the chul on 
| til it is enough; but ſkewer the ſweetbread on the 
backe of the breaſt, When it is nightheugh, take 

| off the caul, baſte it and drudge it with a little flour. 
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[941 | PORK. | 
PORK muſt be well done, or it is * to ſurfeit. 
When you roaſt a loin, take a ſharp pen · knife and cut 
the ſkin'acrvſs, to make the 8 0 eat the better. 
The chine muſt be cut, and ſo muſt al pork that has 
the rind on. Roaſt a leg of pork thus: take a knife, 
as above, and ſcore it; ſtuff the knuckle part with 
ſage and onion, chopped fine with pepper and ſalt: 
or cut a hole under the twiſt, and put the ſage &c. 
there, and ſkewer it up with a ſcewer. Roaſt it criſp, 
becauſe moſt people like the rind criſp, which they 
call crackling, Make ſome. good apple- ſauce, and 
ſend, it up in a boat; then have a little drawn gravy 
to put in the diſh. This they call a mock gooſe. Tle 


— 


| ſpring or hand of pork, if very young, roaſted like a 


Pig, cats very well; or take the ſpring, and cut off the 
ſhank, or knuckle, and ſprinkle ſage and onion over 
it, and roll it round, and tye it with a ſtring, and 
roaſt it two hoon, e it is better boiled. The 
ſpare rib ſhould be baſted with a little bit of butter, a 
very little duſt of flour, and ſome ſage ſhred ſmall: 
but we never make any ſauce to it but apple · ſauce. 
The beſt way to dreſs pork griſk ins is to roaſt them, 
baſte them with a little butter and ſage, and a little 
and falt. Few eat any thing with theſe but 


SPIT your pig and lay it to the fre, which muſt 
ood one at 15 end, or hang a flat iron in 
the middle ot the grate. Before you, lay your pig 
down, take a little ſage ſhred ſmall, a piece of butter 
as big as a walnut, and a little, pepper and ſalt; put 
them into the pig, and 55 it up with coarſe thread 
then flour it all over very, well, and keep flouring it 
Wha Ih dnp put, of You e \; 

teig /e At Lne gravy that Comes: pat or it, 
hich you mult do by (exiing baſons.or pans under 
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hen, the Pig is enough, ſtir 


ath,, with about a 
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quarter of a pound of butter in it, and rub the pig 
all over till the crackling is quite criſp, and then take 
it up. Lay it in your diſh, and with a ſharp knife cut 
off the — . cut the pig in two, before you 
draw out the ſpit. Cut the ears off the head and lay 
at each end, and cut the under jaw in two and lay on 
each ſide: melt ſome good butter, take the gravy you 
ſaved and put into it, boil it, and pour it into the diſh 
with the brains bruiſed fine, and the ſage mixed all 
together, and then ſend it to table. - 


Ano ler way to roaft a Pig. ' 20 
CHOP ſome ſage and onion very fine, a few crumbs 
of bread, a little butter, pepper and ſalt rolled up 
together, put it into the belly, and ſew it up before 
vou lay down the Pig: rub it all over with ſweet oil; 
when it is done, take a dry cloth and wipe it, then 
take it into a diſh, cut it up, and ſend it to table with 
the ſauce as above. 75 Ren 
Di ęrrent forts of ſauce for a Pig. 
NOW you are to obſerve there are ſeveral ways of 
making ſauce fot a pig. Some do not love any ſage 
in the pig, only a cruſt of bread; but then you ſhould 
have a little dryed ſage rubbed and mixed with the 
gravyand butter. Some love bread - ſauce in a baſon, 
made thus: take a pint of water, put in à good piece 
of crumb of bread, a blade of mace, and a little whole 
bepper; boil it for about five or ſix minutes, and then 
Pour all the water off: take out the ſpice, and beat 
up tlie bread with a good piece of butter, arid à little 
milk or cream. Some love a few currants bottled in it 


au glaſs of wine, and little ſugar, but that you muſt 


do juſt as you like it. Others take half a pint of good 
beef gravy, and the gravy which comes out of the pig, 
-with a piece of butter rolled in flour, two ſpoonfuls of 
catchup, and boil them all together, then take the 
brains of the pig and bruiſe them fine; put all theſe 
together, with the ſage in the pig, and pour it into 
your diſn. It is a very good fauce. © When you have 
not gravy enough comes out of ypur pig with the 
butter for ſauce, take about half a Pint of veal gravy 
and add to it; or ſtew the petty-toes, and take as 
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much of that liquor as will do for ſauce, mixed with 


the other. N. B. Some like the ſauce ſent. in a boat 


or baſon. r | 
 Toroafſt the hind quarter of @ pig, lamb-fafhion. 
AT the time of the year when houſe-lamb is very 

dear, take the hind-quarter of a large roaſting pig; 


take off the ſkin and roaſt it, and it will eat like lamb 


with mint-ſauce, or with a ſallad, or Seville-orange. 
Half an hour will roaft it. . 


To bake a Pig. E. 


1F you ſhould be in a place where yon cannot roaſt 
a pig, lay it in a diſh, flour it all over well, and rub - 


it over with butter ; butter the diſh you lay it in, and 


put it into the oven. When it is enough, draw it out 


of the even's mouth and rub-it over with a buttery 
cloth; then put it into the oven again till it is dry; 


take it out and lay it in a diſh: cut it up, take a little 


veal gravy, and take off the fat in the diſh it was baked 
in, and there will be ſome good gravy at the bottom; 
put that to it, with a little piece of butter rolled in 
flour; boil, it up, and put it into the diſh, with the 
brains and ſage in the belly. Some love a pig brought 
whole to table; then you are only to put what ſauce 
you like into the diſh. | | 
of! | To melt Batter, | 
IN melting of butter you muſt be very careful; let 


your ſaucepan be welltinned ; take a ſpoonful of cold 
water, a little duſt of flour, and half a pound of butter 
cut to pieces: be ſure to keep ſhaking your pan one 
way, for fear it ſhould oil; when it is all melted, let it 


boil, and it will beſmooth and fine. A ſilver pan is 
beſt, if you have one. £2 emen 

'T roaft Geeſe, Turktes, De. bt, | 

WHEN you roaſt a gooſe, turkey, or fowls of any 

ſort, take care to ſinge them with a piece of white 


paper, and baſte them with a piece of butter; drudge 
then with a little flour, and ſprinkle a little falt on; 


ard hen the ſmoak begins to draw to the fire, an 
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with a little flour, and take them up. 


FOR a ooſe m 


into a 
another. 


uce for a Gooſe. 
a little good gravy, and put it 
on by itſelf, and ſome apple-ſauce into 


* 


Sauce for a Turkey. 


FOR a turkey good gravy in the diſh, and either 
bread or onion 2408 Wy Nada. or both. 


Sauce for Forvl:s, 


TO fowls you ſhould put good gravy in the diſh 
and either bread, parſley, or egg ſauce in a baſon. : 


FOR 


| Sauce for Duc. : 
ducks, a little gravy in the diſh, and onion- 


ſauce in a cup, if liked. 


Sauce for Pheaſants and Partridges, 1 


PHEASANTS and E ſhould have gravy 
au 


in the diſh, and bread- 


ſauce. 


ce in a cup, and poverroy- 


To roaft Larks. 


PUT a ſmall bird-ſpit through-them, and tie them 
on another; roaſt them, and all the time they are 
roaſting keep baſting them very gently with butter, 
and ſprinkle crumbs of bread on them till they are 
almoſt done; then let them brown before you take 


them up. 


The 


beſt way of making crumbs of bread is to rub 


them througha fine cullender, and put into a little but - 
ter in a ſtew · pan; melt it, put in your crumbs of bread, 
and keep them ſtirring till they are of a light brown; 
ut them on a ſieve 30 drain a few minutes; lay your 
arks in a diſh, and the crumbs all around, almoſt as 
high as the larks, with plain butter in a cup, and 


| ſome gravy in another. 


To roaft We deal and Snipes, 


PUT them on a little bird ſpit, and tie them on 
another, and put them down to roaſt ; take a round 
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of athreepenny loaf, and toaſt it brown and butter it 5 
then lay it in a diſh under the birds; baſte them with 
a little butter; take the trail out before you ſpit them, 
and put into a ſmall ſtew- pan, with a little gravy; 
ſimmer it gently over the fire forfive or ſix minutes; 
add a little melted butter to it, put it over your toaſt 
in the diſh, and when your woodcocks are roaſted put 
them on the toaſt, and ſet it over the lamp or chafing- 
diſh for three minutes, and ſend them to table. 


To roaft a Pigeon. 

TAKE ſome parſley ſhred fine, a piece of butter as 
big as a walnut, a little pepper and ſalt; tie the neck- | 
end tight; tie a ſtring round the legs and rump, and ” 

_ faſten the other end to the toß of the chimney-piece. A 
Baſte them with butter, and when they are enough lay 
them in the diſh, and they will ſwim with gravy. You 
N put them on a little ſpit, and then tie both ends 
cloſe. | N D00gs en 98:1 


WHEN you broil them, do them in the ſame man- 
ner, and take care your fire is very clear, and ſet your 
idiron high, that they may not burn, and have a 
ittle parſley and butter in a cup. You: may ſplit 
them, and broil them with a little pepper and ſalt: 
and you may roaſt them only with a little parſley and 
butter in a diſh, . | a eb 


Ditecbion: for Geeſe and Ducks, | 
As to the geeſe and ducks, you ſhould have ſage and 


onions ſhred fine, with pepper and falt put into the 
£ N | 112 


, PUT only pepper and falt into wild - due ke, eaſter- 
3 ling, wigeon, teal, and all other ſorts of wild-fowl, 
* with gravy in the diſh, or ſome like ſage and onion 
3 in one. | | dt N 2260. 
; | To roaſt a Hare. 


TAKE your hare when it is caſed; truſs it in this 
manner, bring the two hind legs up to its ſides, pull 
on the fore legs back, put your ſkewer firſt into the hind- 
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leg, then into the fore-leg, and thruſt it througli the 
body; put the fore · leg on, and then the hind-leg, and a 
ſkewer through the top of the ſhoulders and back part of 
the head, which wilkhold the head up. Make ue 
thus; take a quarter of a pound of beef - ſuet, as muc 
crumb of bread, a handfulof parſley chopped fine, ſome 
ſweet herbs of all. forts, ſuch as baſil, marjoram, win- 
ter-ſavory, and a little thyme, chopped very fine, alit- 
tle nutmeg grated, ſome lemon peel cut fine, pepper 
and ſalt, chop the liver ſine, and E in with two eggs, 
mix it up, and put it into the belſy, and ſew or ſkewer 
it up; then ſpit it and lay it to the fire, which muſt 
be a good one. A good ſized hare takes one hour, and 
ſo on in proportion. : ig © 
Different. ſorts of Sauce for a Hare. 

"TAKE for ſauce, a-pint of cream, and half a pound 
of freſh butter; put them in a ſauce-pan, and keep ſtir- 
ring it with a ſpoon till the butter is melted, and the 

ſauce is thick, then take up the hare, and pour the ſauce 
into the diſh, Another way to make ſauce for a hare 
is, to make good gravy, thickened with a little piece 
of butter rolled in flour, and pour it into your diſh. 
You'may leave the butter out, if you do not like it, 
and have ſome currant jelly warmed in a cup, or red 


. 


wine and ſugar boiled to a ſyrup, done thus: take a 


int of red wine, a quarter of a pound of ſugar, and 
ſiet over a flow fire to ſimmer for about a quarter of an 
hour. You may do half the quantity, and put it into 
your ſauce · boat or baſon. 1 * 
FIRST have a very clear briſk fire: let your prid- 
iron be very clean; put it on the fire, and take a chaf- 
| diſh with a few hot coals out of the fire, put thediſh 
on it which is to lay your ſteaks on, then take ſine rump 
ſteaks about half an inch thick; puta little pepper 
" falton them, lay them on the gridiron, and ( if you like 
it) take a ſhalot or two, or a fine onion, and cut it fine; 
put it into yourdiſh. Keep turning your ſteaks quick 
till they are done, for that keeps the gravy in them. 
When the ſteaks are enough, takethem cut into 
Your diſh, that none of the gravy be loſt; have 


9 


+ and put it in when the water boils 
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ady a hot diſh. and cover, and carry them hot to 
table with the cover on. You my fend ſhalot ina * 


plate, chopt fine. 8 


Directians concerning the Saxce for Steaks.” 


Ix you love pickles or  horſe-raddiſh with geeks 
never garniſh your diſh, ' becauſe both the garniſhi ng 
will be dry, and the ſteaks will be cold, but lay tho 
things on little plates, and carry to table.. The great 


nicety is to have them hot and full of gravy. 


General Directions concerning Broiling. 

As to mutton and pork ſteaks, you muſt keep t 
turning quick on the gridiron, and have your En 
ready over a_chaffing-diſh of hot-coals, and carry 
them totable covered hot. When you broil fowls or 


| 5 eons, always take care your fire is clear, and never 


thing on the gridiron, for it only makes it 
ſmoaked and burnt. 


General DireQions concerning Bag 1 


As to all ſorts of boiled. N allow a quarter of 
an hour to ev bem. be ſure the PE is very clean, 
and ſkim it well. r every thing will have a ſcum ri ni 
and if tha 72 down, it makes the meat black, ; 
forts of freſh meat you are to put in when the water 
doils, but ſalt meat when the Fat PRs. ao) 

Pre 07 de Ham: | | 

WHEN you boil a ham, put it ay your 


«4 
" * 


when the water * — for cold water draws 


the colour out; 2 N it boils very 
ſlowly. A —— — takes four hours 
and an half, larger and ſmalle . 3 Keep 
the copper well Munmad, A een ham wants no 
ſoaking, but an old ham muſt be ſoaked fixteen bours | 
" a large tub of ſoft water. 


A N Tage. 


A Tengus if alt, oak it in ſoſt water A lebe, 
doil it three hours; if freſh out of the pickle, 1 
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take it out and pull it, trim it, garniſh with greens 
Wenne 54% +? L 


To boil Fowls and Houſe-lamb. 

FOWLS and houſe-lamb boil in a pot by them- 
= ſelves, in a good deal of water, and if any ſcum, arifes 
4 take it off, They will be both ſweeter and whither than 
| boiled in a cloth. A little chicken will be done in 

fifteen minutes a large chicken in twenty minutes, a 
good fowl in half an hour, a little turkey or gooſe in 

an hour, and a large turkey in an hour and a half. 

Sauce for a boiled Turkey. pi ns 
"- THE beſt ſauce for a boiled turkey is a good oyſter 
x = pare ſauce. Make oyſter-ſauce thus: take a 
nt of oyſters and ſet them off, ſtrain the liquor from 
them, put the:n in cold water, and waſh and beard 
them, put them into your liquor in a ſtew-pan, with 
a blade ofmace, and ſome butter rolled in flour, and 
a quarter of a lemon; boil them up, then put in half 
a pint of cream, and boil it all together gently; take 
the lemon and mace out, ſqueeze the juice of the le- 
E mon into the ſauce,” then ſerve it in your boats or 
vj baſons. Make celery-ſaucethus: take the white part 
of the celery, cut it about one inch long; boil it in 
ſome water till it is tender, then take "half a pint of 
'veal broth, a blade of mace, and thicken it with a 
little flour and butter, put in half apint of cream, 
© boil them up gently together, put in your celery and 

bdoil it up, then pour it into your boats. 
Sauce ſer a boiled Gos. 
© SAUCE for a boiled gooſe muſt be either "onions 
or cabbage, firſt boiled and then ſtewed in butter for 
five minutes. e een | 

i Sauce for boiled Ducks or Rabbits," | 
TO boiled ducks or rabbits, you muſt pour boiled 
onions overthem, which do thus; take the onions, 
peel them, and boil them in a great deal of water; 
ſhift your water, then let them boil about two hoùrs, 
take them up, and throw them into a cullender to 
Wia, then with a knife chop them on d board, and 
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ſauce-pan, juſt alittle flour over them, put in 
a little milk or cream, with a good piece of butter, 


and a little ſalt; ſet them over the fire, and when the 


but er is melted they are enough. But if you would 


have onion-ſauce in half an hour, take your onions, 


peel them, and cut them in thin ſlices, put them into 
milk and water, and when the water boils they will be 
done in twenty minutes, then throw them into a cul- 
lender to drain, and chop them and put them into a 
en ſhake in a little flour, with a little cream 
if you have it, and a good piece of butter; ſtir all 
together over the fire till the butter is melted, and 
they will be very fine. The ſauce is very good with 


roaſt mutton, and it is the beſt way of boiling onions. 


To roaft Veniſon. 


TAKE a haur ga of veniſon and ſpitit ; rub ſome 


butter all over your haunch ; take four ſheets oſpaper 
well buttered, put two on the haunch; then make a 
aſte with ſome flour, a little butter and water; roll 


it out half as big as your haunch, and put it over tne. 


fat part, then put the other two ſheets of paper on, 
and tie them with ſome pack- thread; lay it to a briſk 
fire, and baſte it well all the time of roaſting; if'a 
large haunch of twenty-four pounds it will take three 


hours and an half, except it is a very large fire, then 


three hours will do: ſmaller in proportion. 

| To dreſs a Haunch of. Mutton. 

- HANG it up for a fortnight, and . dreſs it as di- 
rected for a haunch of veniſon... n. 
Different fort ꝙ Sauce for Veniſon. 


YOU may take either of theſe ſauces for -veniſon, 
Currant-jelly warmed; or a pint of red wine, with a 
2828 a pound of ſugar, ſimmered over a clear 


ire for five or ſix minutes; or a 55 of vinegar, and 
a quarter of a pound of ſugar, ſimmered till it is a 
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rub them through a cullender; put them into a 
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— Mitten Venifanfaflien. 


5 TAKE a hind quarter of fat mutton, and cut the 


leg like an haunch; lay it ina pan withthebackſide of 


ir down, pour a bottle of red wine over it, and let it 


He twenty-four hours, then ſpit it, and baſte it with 
the ſame liquor and butter all the time it is roaſting 
at a good quick fire, two hours will do it. Have a 


little good gravy in a cup, and ſweet ſauce in another. 


A good fat neck of mutton eats finely done thus. 


To Feep Veniſon or Hare ſiueet; or to. make them freſh 
| when they ſtink. ö 

IF your veniſon be very ſweet, only dry it with a 
cloth, and hang it where the air comes. If you 
would keep it any time, dry. it very weil with clean 
cloths, rub it all over with ground pepper, and hang 
it in an airy place, and it will keep a great while, -If 
it ſtinks, or 1s muſty, take ſome lukewarm water and. 
walh it clean; then take freſh milk and water luke- 


warm and waſh it again; then dry it in clean cloths 


yery well, and rub it all over with ground pepper, 


and hang it in an airy place. When you roaſt it, you 


need only wipe it with a clean cloth, and paper it as 
before mentioned. Never doany thing elſe to veniſon, 
for all other hogs hall your veniſon, and take away 
the ſine flavour, and this preſerves it better than any 


thing you can do. A hare you may manage juſt. the 


fame way. 1 | 

d roafta Tingue and Uuder. 

- -PARBOIL them firſt for two hours, then roaſt it, 
ſtick eight or ten cloves about it; baſte it with butter, 
and have ſome gravy and gallintine-ſauce, made thus: 
take a few bread crumbs, and boil in a little wate-, 
beat it up, then put in a gill of red wine, ſome ſugar 
to ſweeten-it ; put it in a baſon or bot. 
WY 2-6 3 N roaft Rabbits. 


. _ BASTE thaw Fitb good butter, and drudge them 


with a little flour. Half an hour will do them, at a 


 very-quiok, clear fire; and ifthey are very ſmall, tent 


Minutes will do them. Take the liver with a lit 
bunch of parſley and boil them, and then chop them 


1 4 
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"_— fine together. Melt ſame good butter, and put 
half the liver and parfley into the butter; pour it into 
the diſh, and garniftr the diſh with the other half— 
Let your rabbits be done of a fine- light brown; or 
put the ſauce in a boat. 1 n ee 

Toroaſt a Rabbit Hare: faſtian. 
LARD a rabbit with bacon; roaſt it as you do à 
hare, with a ſtuffing in the belly, and it eats very well. 
But then you muſt make gravy ſauce; but if you do 
not lard it, white ſauce made thus: take a little veal 
broth, boil it up. with a little flour and butter, to 
| thicken it, then add a gill of cream; keep it ſtirring 
one way till it is ſmooth, then put it in a boat or in the 


A 


| Turkies, Pheaſants, Ec. may be larded. 
YOU may lard a turkey or pheaſant, or any thing, 


juſt as you like it. 
Tz roaft a Fool, Pheaſant-faſhion 
IF you ſhould have but one pheaſant, and want nh; 
ina ah, take a large full-grown fowl, keep the hea 
on, and truſs it inf 22908 do a pheaſant ; lard it with 
bacon, but do not lard the pheaſant, and nobody will 
know it. | "O34 
Rules to be obſerved in Roaſting. _ 
IN the firſt place, take great care the ſpid be very 
clean; and be ſure to clean it with nothing but ſand 
and water. Waſh it clean, and wipe it with a dry 
cloth; foroil, brick-duſt, and ſuch things, will ſpoil 
your meat | | „ 


BEE F. | 

: To rod a piece of beef about ten pounds will 
: take an — an half, at a good fire. Twenty 
pounds weight will take three hours, if it be a thic 
piece; but if it be a thin piece of twenty pounds 
weight, two hours and a half will do it; and ſo on ac» 

ing to the weight of your meat, more or leſs, 
Qbſerve, in froſty weather your becf will take half an 
hour longer, 
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1 MU TT ON. 1 
A Leg of Mutton of fix pounds will take an hour 


at a quick fire; if froſty weather an hour and a quar- 


ter; nine pounds, an hour and a half; twelve pgunds 
will take two hours; if froſty, two hours and a half; 


a large ſaddle of mutton will take three hours, becauſe 


of papering it; a ſmall ſaddle will take an hour and a 
half, and ſo on according to the ſize ; a breaſt will take 
half an hour at a quick fire; a neck, if large, an 
hour ; if very ſmall, little better than half an hour ; a 
ſhoulder much about. the ſame as a leg; a chine 
of twelve pounds an hour and a half, and ſo on. 


POR K. 
PORK muſt be well done. To every pound allow 


a garter of an hour : for example, a joint of twelve 
pounds weight, three hours, and ſo on; if it be a thin 


piece of that weight, two hours will roaſt it. 


Directions concerning Beef, Mutton, and Pork.. 

THESE three you may baſte with fine nice drip- 
ping. Be ſure your fire be very good and briſk ; but 
do not lay your meat too near the fire, for fear of 
burning or ſcorching. r N LY 
| EE Al. Wy 

VEAL takes much the ſame time roaſting as pork ; 
but be ſure. to paper the fat of a loin or fillet, and 


baſte your veal with good butter. 


. _JHOUSE-LAMBE. 
IF a large fore-quarter, an hour and an half; if a 
ſmall one, an hour. The outſide muſt be papered, 


baſted with Frag butter, and you muſt have a very 


quick fire. If a leg, about three quarters of an hour ; 


a neck, a breaſt, or ſhoulder, three * of an 
"of 


hour; if very ſmall, half an hour will 
| 8s £0.0 | | 


I juſt killed, an hour; if killed the day before, an 


hour and a quarter; if a very large one, an hour and 
a half. But the beſt way to judge, is when the eyes 
drop out, and the {kin is grown very hard; then you 


P 
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muſt rub it with a coarſe cloth, with a piece of 
butter rolled in it, till the crackling is h of a a 
fine * brown. N 
N ne + 4 
YOU muſt have a quick fire. If it be a ſmall hare, 
put three pints of milk and half a pound of freſh but- 
ter in the dripping-pan, which muſt be very clean 
and nice; if a large one, two quarts of milk and half 
a pound of freſh butter. You muſt baſte your hare 
well with this all the time it is roaſting; and, when 
the hare has ſoaked up all the butter and milk, it will 
be enough. Put your gravy, and Hog currant-jelly, 


in boats. 
4 TURKEY. 


A middling turkey will take an hour; a very large 
one, an hour and a quarter; a ſmall one, three quar- 
ters of an hour. You muſt paper the breaſt till it is 
near done enough, then take he e paper off and froth 
it up. Your fire muſt be very good. | 
| 4 GOOSE. 


Obſerve the ſame rules. 1 e 


FO WIL S. 


large fowl, three quarters of an hour ; a middling 

— half an hour; very ſmall chic kenstwenty minutes. 

Your fire muſt be very quick and clear when you lay 

them david... F 4 
5 TAME: DUCKS. 7 16-1 
Obſerve the ſame rules. 


WILD DUCKS. 
Twenty. minutes; if you love them ell dope 
twenty five-minutes. | 
(3 TEAL, W1G EO N G. 0 
Wigeon à quarter of an hour. Teal eleven or 
en ö * 
wo00ncoers "ang 
\ Twenty-five minute. 60. we 4 
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PARTRIDGES and SNIPES. 
Twenty minutes. „abe tenen 3 
PIGEONS ed LAR XS. 
Twenty minutes. D 
7 Ddiions concerning ra enn 
F your fire is not very quiek and clear when you 
lay your poultry down to roaſt, it will not eat near ſo 
fweet, or look ſo beautiful to the eye. 
1 J heep Meat hot. 
THE beſt way to keep meat hot, if it be done be- 
fore your company is ready, is to fet the diſh over a 
pan of boiling water ; cover the diſh with a deep co- 
ver, ſo as not to touch the meat, and throw a cloth 
over all. Thus you may keep your meat hot a long 
time, and it is better than over roaſting and ſpoiling 
the meat. The ſteam of the water keeps the meat 
| hot, and does not draw the gravy out, or draw it up; 
whereas, if you ſet a diſh of meat any time over a 
chaffing diſh of coals, it will dry up al the gravy, and 
fpoil the meat. ee 
| Io dreſs Greens, Roots, &c. 
_ ALWAYS be very careful that your greens be 
: nicely picked and waſhed. You ſhould lay in a 
's clean pan, for fear of ſand or duſt which is apt to 
q hahg round wooden veſſels. Boil all yourgreens in a 


copper or ſauce-pan by themſelves, with a great quan- 
tity of water. Boil nd niet with them, for that diſ- 
colours them. Uſe no iron pans, & c. for they are not 

proper, but let them be copper, brafs or flver. 

| T dreſs Spmach 8 

PICK it very clean, and waſh. it in five or fix wa- 
ters; put it in a ſauce-pan that will juſt hold it, throw 
a little ſalt over it, and cover the pan cloſe; Do not 
put any water in, but ſhake (hopen often, You muſt 
put your ſauce-pan ona clear quick fire. As ſoon as 
= ou find the greens are ſhrunk pad fallen on the bot- 
tom, and that the liquor which comes. out of them 


boils up, they are enough. Throw them into a clean 
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ſieve to Min, and ſqueeze'it well betwben two plates, 
and cut it in any form you like. Lay it in à plate, 
or ſmall diſh, and never put any butter on it, but put 
it in a cup. 4 EY 
To dreſs Cabbages, Ee. © 


_ CABBAGE, and all forts of young ſprouts, muſt 
be boiled in a great deal of water. When all the 
ſtalks are tender, or fall to the bottom, they are 
enough; then take them off, before they loſe their 
colour. Always throw ſalt in your water before you 
put your greens in. Young ſprouts you ſend to table 
Juſt as they are, but cabbage is beſt chopped and 
into a ſauce-pan with a good piece of butter, ſtirrin 
it for about five or fix minutes, till the butter is 
melted, and then ſend it to table. 


| To areſi Carrots. | 


LET them be ſc very clean, and when they 
are enough, rub (>; pg. fn cloth, then ſlice 
them into a plate, and pour ſome melted butter over 
them. If they are young ſpring carrots, half an hour 
will boil them; if large, an hour ; but old Sandwich 
carrots will take two hours. 30014 7401353: 
| J areſs Turnips. | 

THEY eat beſt boiled in the pot, and when enough 
take them out and put them in a pan, and maſh them 
with butter, a little cream, and a little ſalt, and ſend 
them to table. But you may do them thus: pare 
your turnips, and cut them into dice, as big as the to 
of one's finger: put them into a clean ſauce-pan, an 
juſt cover them with water. When enough, throw 
them into a ſieve to drain, and put them into a ſauce- 
pan with a good piece of butter and a little cream; 
flir them over the fire for five or ſix minutes, and ſend 


them to table. 
| Te dreſs Parſnips. | 
THEY ſhould be boiled in a great deal of water, 
dd when you fiud they are ſoft (which. you will know 
by running a fork into them,) take them up, and 
carefully ſCrege all the dirt off them, and then with a 


— 
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knife ſcrape them all fine, throwing aw 
ſticky parts, and ſend them up plain in a with 


melted butter. Wa Poo 
5 * To dreſs Broccoli. | 

STRIP all the little branches off till you come to 
the top one, then with a knife peel off all the hard 


outfide ſkin, which is on the ſtalks and little branches, 
and throw them into water. Have a ſtew-pan of wa- 


ter withſome [alt in it: when it boils put in the broc- 


coli, and when the ſtalks are tender it is enough, then 


: ſend it to table with a piece of toaſted bread ſoaked 


in the water the broccolli is boiled in under it, the 
ſame way as aſparagus, with butter in a cup. The 
French eat oil and vinegar with it.. 


To dreſs Potatoes. 
YOU muſt boil them in as little water as you can, 


without burning the ſauce-pan. Cover the ſauce-pan - 


cloſe, and when the ſkin begins to crack they are 
enough. Drain the water out, and let them ſtand co- 
vered for a minuteor two; then peel them, lay them 
in 1 and pour ſome melted butter over them. 
The way to do them is, when they are peeled to 


by lay them ona gridiron till they are of a fine brown, 


and ſend them to table. Another way is to put them 


into a ſance-pan with ſome good beef dripping, cover 


them cloſe, and ſhake the ſauce- pan often for fear of 
burning to the bottom. When they are of a fine 
brown, and criſp, take them np in a plate, then put 
them into another ſor fear of the fat, and put butter 
in a cup. | 


To dreſs Cauliflowers, 


TAKE your flowers, cut off all the green part, and 


then cut the flowers intofqur, and lay them into wa- 
ter for-an hour: then have ſome milk and water boil- 
ing, put in the cauliflowers, and be ſure to ſkim the 
ſauce-pan well. When the ſtalks are tender, take 
them carefully up, and put them into a cullender to 
drain : then put a ſpoonful of water into a clean ſtew- 
pan with a little duſt of flour, about 'a quarter. 4 
pound of butter, and'ſhake it round till it js * nely 


” 
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melted, with a little pepper and ſalt ; them take half the 

cauliflower and cut it as you would for pickling, lay 

it into the ſtew-pan, turn it, and ſhake the pan round. 

Ten minutes will do it. Lay theſtewed in the middle 

of your plate, and the boiled round it. Pour the 

butter you did it in over it, and ſend it to table. 
. Another way. As 


CUT the cauliflower ſtalks off, leave a little green 
on, and boil them in ſpring water and falt : about 
fifteen minutes will do them. Take them out and 
drain them; ſend them whole in a diſh,.. with ſome 
melted butter in a cup. a0 of 

IH. To dreſs ' French Beans. © 

FIRST ſiting them, then cut them in two, and 
afterwards acro o; but if you would do them nice, cut 
the bean into four, and then acroſs, which is eight 
pieces. Lay them into water and falt, and when your 
pan boils put in ſome ſalt and the beans ; when they 
are tender they are enough; they will be ſoon done. 

Take care they do not lofe their fine green. Lay them 
in a plate and have butter in a cup: | 


To dreſs Artichobes. an > "p< 


WRING off the ſtalks, and put them into col 
water, and waſh them well, then put them in, when 
the water boils, with the tops downwards, that all the 
duſt and ſand may boil out. An hour and an half will 


do them. | | | 

To dreſs Aſparagus. | 

SCRAPE all the ſtalks very carefully till they look 
white, then cut all the ſtalks even alike, throw them 
into water, and have ready a ſtew · pan boiling. Put 
in ſome ſalt, and tie the aſparagus in little bundles. 
Let the water keep boiling, and when they are a little 
tender take them up. If you boil them too much you 
| loſe both colour and taſte. Cut the round of a ſmall 
loaf, about half an inch thick, toaſt it brown on both 
tides, dip it in the aſparagus liquor, and lay it in your 
diſh; pour a little butter over the toaſt, then lay your 
aſparagus on the toaſt all round the diſh, with the 
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white tops outward. Do not pour butter over the 
aſparagus, for that makes them greaſy to the fingers, 
” but have your butter in a baſon, and ſend it to table. 
Directiont concerning Garden Things. 

MOST people ſpoil garden things by over-boiling 

them. All thin that are green ſhould have a little 

- <criſpneſs, for if they are over-boiled, they neither have 
any ſweetneſs or beauty. | | 

To dreſs Beans and Bacon 


WHEN you dreſs beans and bacon, boil the bacon 
by itſelf, and the beans by themſelves, for the bacon 
will ſpoil the colour of the beans. Always throw ſome 
falt into the water, and ſome parſley, nicely picked. 
When the beans are enough (which you will know by 
their being tender,) throw them into a cullender to 
drain. Take up the bacon and ſkin it; throw ſome 
raſpings of bread over the top, and if you havean iron, 

| make it red hot and hold over it, to brown the top of 

2? the bacon; if you have not one, hold it to the fire to 

brown ; put the bacon in the middle of the diſh, and 

tte beans all round, cloſe up to the bacon, and ſend 
them to table, with parſley and butter in a baſon. 


To make Gravy for a Turkey or any fort of Fowls. 


. . TAKEapound of the lean part of the beef, hack it 
with a knife, flour it well, have ready a ſtew-pan with 
a piece of freſſi butter, When the butter is melted, 
| t in the beef, fry it till it is brown, and then pour 
A in a little boiling water; ſhake it round and then fill 
up with a tea-kettle of boiling water. Stir,it altoge- 
ther, and put in two or three blades of mace, four or 
five cloves, ſome whole pepper, anonion, a bundle of 
ſweet herbs, alittle cruſt of bread baked brown, and a 
little piece of carrot. Cover it cloſe, and let it ſtew 
till it is as good as you would have it. This will make 

a pint of rich gravy. R o Nl 

To make Yeal, Mutton, or Beef Gravy. 

TAKE a raſher or two of bacon or ham, lay it at 
the bottom of your ſtew-pan'; put your meat, cut in 
thin lices over it; and cut ſome onions, turnips car- 
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rots, and cellery, a little thyme, and put over the © 
meat, with a lirtl all-ſpice ;. put a little water at the ' 
bottom, then ſet it on the fire, whichmuſt be a gentle 
one, and draw it till it is brown at the bottom (which 
you may know by the ꝓaa's hifling,) then pour boil- / 
ing water over. it, and ſtew it gently for one hour and 
a half: if aſmall quantity, leſs time will do it. ,Sea- 
ſon it with ſalt, - 
; Brown colouring for Made-difhes. 


TAE four ounces of ſagar, beat fine; put it into 
an iron-frying-pan, or earthen pipkin ; ſet it over a 
clear fire, and when 'the f is melted it will be 
frothy-; * it higher from the fire until it is a fine 
brown; keep it ſtirring all the time, fill the pan up 
with red wine; take care it don't boil over, add a 
little ſalt and lemon; put a little cloves and mace, 4 
ſhallot or two, boil it gently for ten minutes; pour it 
in a baſon till it is cold, then bottle it for uſe. 
To make Gravy, | 
IF you live in the country where you cannot have 
gravy meat, when your meat comes from the butch- 
er's, take a piece of beef, a piece of veal, and a piece 
of mutton : cut them into as ſmall pieces as you ca, 
and take a large deep ſauce - pan with a cover, lay your 
beef at bottom, then your mutton, then a very little 
piece of bacon, a ſlice or two of carrot, ſome mace, 
cloves, whole pepper black and white, a large onion 
cut in ſlices, a bundle of ſweet herbs, and then lay in 
your veal. Cover it cloſe over'a flow fire for fix or 
ſeven minutes, ſhaking the ſauce- pan now and then; 
then ſhake ſome flour in, and have ready ſome boiling - 
water; pour it in till you cover the meat and ſome- 
thing more. Cover it cloſe, and let it ſtew till it is 
uite rich and good; then ſeaſon it to your taſte with 
alt, and ſtrain it off. This will do for moſt things. 


» # 


: Yet a * N To bake a Leg of Beef. = 1 e 50 
Do it juſt in the ſame manner, as before directed, 
in the making gravy for ſoups, & c. and when it is 
| baked,” ſtrain. it through a coarſe ſieve. Pick out all 
the ſinews and fat, put them into a ſauce · pan with a 
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few ſpoonfuls of the gravy, a little red wine, a little 
piece of butter rolle in flour, and ſome muſtard; 

ſhake your ſauce · pan often, and when the ſauce is hot 

and thick, diſh it up, and ſend it to table. It is a 
pretty diſh. 8 l 

| To bake an Ox's Head. 

DO juſt in the ſame manner as the leg of beef is 
directed to be done in making the gravy for ſoups, &c. 
and it does full as well for the ſame uſes. If it ſnould 
be too ſtrong for any thing you want it for, it is only 
putting ſome hot water to it: Cold water will ſpoil it. 


To boil Pickled Pork. 


BE ſure you put it in when the water boils. If a 
middling Pre an hour will boil it; if a very large 
piece, an hour and a half, or two hours. Tf you boil 

ickled pork too long, it will go to a jelly. You will 
ow when it is done by«rying it with a fork. 


CHAP. II. 


"A ADS DIESELS 


To dreſs Scotch Collops. 


? AKE a piece of fillet of veal, cut it in thin pieces, 
7 about as big as a crown piece, but very thin; 
ſhake a little flour over it, then put a little butter in 
a frying pan, and melt it; put in your Follops and 
fry them quick till they are brown, then lay — in 
a diſh : have ready a good ragoo made thus: take 2 
little butter in your ſtew pan, and melt it, then add a 
large ſpoonful of flour, ſtir it about till it is fmooth, 
then put in a pint of good brown gravy ; ſeaſon it 
with pepper and ſalt, pour in aà ſmall glaſs of white- 
wine, ſome veal ſweet · breads, force: meat balls, trut- 
fles, and morels, ox-palates, and muſnirooms; ſtew 
them gently for half an hour, add the juice of half a 
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lemon to it; put it over the collops, and garniſh with _ 
raſhers of bacon. Some like the Scotch collops made 
thus: put the collops into the ragoo, and ſtew them 
for five minutes. | ; 0 e 
g To dreſs White Collopi. 


CUT the veal the ſame as the Scotch collops ; 
throw them into a ſtew-pan; put ſome boiling water 
over them, and ſtir them about, then ſtrain them off ; 
takea * of good veal broth, and thicken it; add 

a bundle of ſweet herbs, with ſome mace; put ſweet- 

| bread, force-meat balls, and freſh muſhrooms ; if no 
freſh to be had, uſe pickled ones waſhed in warm wa- 
ter; ſtew them about fifteen minutes; add the yolk 
of two eggs, and a pint of cream; beat them well 
— with ſome nutmeg grated, and keep ſtirring 
till it boils up; add the juice of a quarter of a lemon, 
then put it in your diſh, Garniſh with lemon. 


To dreſs a Fillet of Veal with Collops. 


FOR an alteration, take a ſmall fillet of veal, cut 
what collops you want, then take the udder and fill 
it with force-meat, roll it round, tie it with a pack- 
thread acroſs, and foaſt it; lay your collops in the diſh, 
and lay your udder in the middle. Garniſh your 
diſhes with lemon. - | | 

| To make Force- Meat Balls. 


NOW you are to obſerve, that force-meat balls 
are a great addition to all made-diſhes, made thus : 
take half a pound of veal, and half a pound of ſuet, 
cut fine, and beat in a marble mortar or wooden bowl; 
have a few ſweet herbs and parſley ſhred fine, a little 
mace dried and beat fine, a ſmall nutmeg grated, or 
half a large one, a little lemon- peel cut very fine, a 
little pepper and ſalt, and the yolks of two eggs; mix 
all theſe well together, then roll them in little round 
balls, and ſome in little long balls; roll them in flour, 
and fry ther brown. If they are for any thing of 

white ſuuce, put a little water in a fauce- an, and 
when the water boils put them in, and let them boil 
fora few minutes, but never fry them for white ſauce. 
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Dies and Morels good in Sauce and Soups. _ 

TAKE half an ounce of truffles and morels, let 
them be well waſhed in warm water to get the ſand 
and dirt out, then fimmer them in two orthree ſpoon- 
fuls of water for a few minutes, then put them with 
the liquor into the ſauce. They thicken both ſauce 
and ſoup, and give it a fine flavour | 


To flew Ox Palates. 


STE W them very tender; which muſt be done by 
putting them into cold water, and let them ftew very 

oftly over a flow fire till they are tender, then take 
off the two ſkins, cut them in pieces, and put them 
either into your made-diſh or ſoup; and cock's-combs 
and artichoke-bottoms, cut ſmall, and put into the 
made-diſh. Garniſh your diſhes with lemon, ſweet- 
breads ſtewed, or white diſhes, aad fried for brown 
ones, and cut in little pieces. 

Jo ragoo a Leg of Mutt 


TAKE all the ſkin and fat off, cut it very thin the 
right way of the pain, then butter your ſtew · pan, and 
ſhake ſome flour into it; flicehalf a lemon and half 
an onion, cut then very ſmall, a little bundle of ſweet 
herbs, and a blade of mace. Put: all together with 

your meat into the pan, ſtir it a minute or two, and 
then put in fix ſpoonfuls of gravy, and have ready 
an anchovy minced ſmall; mix it with ſome butter 
and flour, ſtir it altogether, for ſix minutes, and then 
diſh it up. E 
| To make a brown Fricaſey. 


YOU muſt take your rabbits and chickens, and 


fkin the rabbits, but not the chickens, then cut them 


into ſmall pieces, and rub them over with yolks of 
| Have ready ſome grated bread, a little beaten 
| mace, and a little grated nutmeg mixed together, and 
then roll them in it: put alittle butter into a ſtew- 
pan, and when it is melted put in your meat. Fry it 
of a fine brown, and take care they do not ſtick to the 
bottom of the pan; then pour the butter from them, 
and pour in half a pint of b brown gravy, a glaſs of 
white wine, a few muſhrooms, or two ſooonfuls of the 
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pickle, a little ſalt (if wanted), and a piece of butter 
rolled in flour. When it is of a ſine thickneſs difh it 
up, and ſend it to table. You may add truffles and 
morels, and cock's-combs. | 3 * 
N To mate a White Fricaſey. | | 
TAKE two chickens, and cut them in ſmall pieces; 
put them in warm water to draw out the blood, then 
pur them into ſome good veal broth; if no veal broth, - 
a little boiling water, and ſtew them gently with a 
bundle of ſweet herbs, and a blade of mace, till racks 
are tender; then take out the ſweet herbs, add a little 
flour and butter boiled together, to thicken it a little, 
then add half a pint of cream, aud the yolk of an egg 
beat very fine; Ee pickled mufhrooms; the beſt way 
is to put ſome freſh muſhrooms in at firſt: if no freſh, 
then pickled ; keep ſtirring it till it boils up, then add 
the juice of half a lemon, Rix it well to keep it from 
curdling, then put it in your diſh, ' Garniſh with 
lemon. | x et aw 4d actawd, 
Tp fricaſey Rabbits, Lamb, or Fral. B 
Obſervethediretions given in the preceding article. 
A ſecond Way to make a White Fricaſey. . 
YOU muſt take two or three rabbits, or chickens, 
{kin them, and lay them in warm water, and dry them, 
with a clean cloth, put them into a ſtew- pan, with a 
blade or two of mace, a little black and white pepper, 
an onion, a hittle bundle of ſweet herbs, and do but 
juſt cover them with water: ſtew them till they are 
tender, then with a fork” take them out, ſtrain the 
liquor, and put them into the pan again with halfa 
pint of the liquor, and half a pint of cream, the yolks - 
of two eggs beat well; half a nutmeg grated, a glaſs of 
white wine, a little piece of butter rolled in flour, and, 
2 gill of muſhrooms, keep ſtirring all together, all the 
while one way, till it is ſmooth and of a fine thickneſs, 
and then diſh it up. Add what you pleaſe. 
Aird Way of making a White Fricaſey. 
TAKE threr chickens, ſkin them, cut them into 
mall pieces, that is every * afhuder; lay them in 
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warm water for a quarteg of an hour, take them out 


and dry them with a cloth, then put them into a ſtew- 
pan with milk and water, and boil them tender; take 
à pint of good cream, a quarter of a pound of butter, 
andflir it till it.is thick, then let it ſand till it is cool, 
and put it to a little beaten mace, half a nutmeg 
prot a little ſalt, and a few:muſhrooms; ſtir all to- 
gether, then take the chickens out of the ſtew-pan, 
throw away what they are boiled in, clean the pan, 
and put in the chickens and ſauce together; keep the 
pan ſhaking round till they are quite hot, and diſh 


ae 


them up. Garniſh with lemon. | 
To  fricaſey Rabbits, Lamb, Sweet-breads, or Tripe. 
Do them the ſame way. 45 
Another way to fricaſey Tripe. | 
TAKE apieceof doubletripe, and cut it in pieces 


of about two inches; put them in a ſauce-pan of 


water, with an onion and a bundle of ſweet herbs; 
boil it till it is quite tender, then have ready a biſhe- 
mel made thus: take fome lean ham, cut it in thin 

ieces and put it in a ſtew-pan, and ſome veal, hav- 
ing firſt cut off all the fat, put it over the ham ; cut 
an onion in flices, ſome carrot and turnip, a little 
thyme, cloves, and mace, and ſome freſh muſhrooms 
chopped; put a little milk at the bottom, and draw 
it gently over the fire; be careful it does not ſcorch; 
then put in a quart of milk, and half a pint of cream, 


ſtew it gently for an hour, thicken it with a little 


flour and milk, ſeaſon it with ſalt, and a very little 
Kian- pepper bruiſed fine, then ſtrain it off through a 
tammy, put your tripe into it, toſs it up, and add ſome 
force · meat balls, muſhrooms, and oyſters, blanched; 
then put it into your diſh, and garniſli with fried oyſ- 
ters, or ſweet breads, or lemons.” —- | 
To ragoo Hogs, Feet and Ears, 

TAKE your ears out of the pickle they are ſouſed 
in, or boil them till they are tender, then cut them 
into little long thin bits, about two inches long, and 
about as thick as a quill; put them into your ſtew-pan 
with half a pint of good gravy, or as much as wil! 


* 
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cover them, a glaſs of white wine, a good deal of muſt- 
ard, a good piece of butter rolled in flour, and a little 
per and ſalt; ſtir all together till it is of a fine 
thickneſs, and then diſh it up. The feet muſt 
not be ſtewetl but boiled tender, then flit them in 
two, and put the yolk of an egg over and crumbs of 
bread, and boil or fry them; put the ragoo of ears in 
the middle, and the feet round it. | Ms 
Note, they make a pretty difh fried with butter 
and muſtard, and a little good gravy, if you like it. 
Then only cut the feet and ears in tuo. Lou ma 
add half an onion, cut ſmall. - "E212 


CUT your tripe in long pieces of about three 
inches wide, and all the breadth of the double ; put it 
in ſome ſmall beer batter, or yalks of eggs; have a 
large pan of good fat, and fry it brown, then take it 
out and put it to.drain; difh it up with plain butter 
in a cup. | E | | 
Tripe à la Kitkenny... _. og 

THIS is a favourite Iriſh diſh, and is done thus: 
take a piece of double tripe cut in ſquare pieces, have: 
twelve — onions peeled and waſhed clean, cut them 
iu two, and put them on to boil in clean water till 
they are tender; then put in your tripe, and boil it ten 
minutes; pour off almoſt all the liquor, ſhake a little 
flour in it, and put ſome butter in, and a little ſalt and 
muſtard; ſhake it all over the fire till the butter is 
melted ; then put it in your diſh, and ſend it to table 
as hot as poſſible, ,Garniſh with barberries or lemon. 

| A Fricaſey of Pigeons. | 

TAKE eight pigeons new killed, cut them in ſmal 

pieces, and put — in à ſtew; pan with a pint of 


white wine and a pint of water. Seaſon your pigeons 

with ſalt and pepper, a blade or two of mace, an onion 

a bundle of ſweet herbs, a good piece of butter j1 

rolled in a very little flour: cover it cloſe, and let them 

ſtew till there is juſt — for ſauce, and then take 
erbs, beat up the yolks of 

2 


out the onion and ſweet 
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three rate half a nutmeg in, and with your 
* meat all to one fide of the pan 24 the 

vy to the other ſide, and ſtir in the eggs: keep 
9 ſtirring for fear of turning to curds, and when 
the ſauce is fine and thick ſhake all together, and then 
put the meat into the diſh, pour the ſauce over it, and 
have ready ſome ſlices of bacon toaſted, and fried 
oyſters ; throw the oyſters all over, and lay the bacon 
round. Garniſh-with lemon. 


1 PFricaſey of Lamb-ftones and Sweet-breads:. 


HAVE ready ſomelamb-ſtones blanched, parboiled 


and ſliced, and flour two or three ſweet breads ; if 
very thick, cut them in two; the yolks of fix hard 
eggs whole, a few piſtachio-nut kernels, and a few 


large oyſters : fry theſe all of a fine brown, then pour 


out all the butter, and add a pint of drawn gravy, the 
lamb ſtones, fome aſparagus - tops about an inch long, 


ſome grated nutmeg, alittle pepper and ſalt, two ſha-. 
lots ſhred ſmall, and a glaſs of white wine. Stew all 


theſe together for ten minutes, then add the yolks 
of three eggs beat very fine, with a little cream, and 
a little beaten mace ; ſtir all together till it is of a fine 
thickneſs, and diſh it up. Garniſh with lemon. 
* To haſh a Calf 's Halt. 
BOIL the head almoſt enough, then take the beſt 
half, and with a ſharp knife take it nicely from the 
bone, with the two eyes. Lay it in a little 


e ſome nutmeg all over, the yolks of two eggs, a 
very little pepper and falt, a few ſweet herbs, ſome 
crumbs of bread, and a little lemon-peel chopped very 
fine, baſte it with a little butter, then baſte it again ; 
keep the diſh turning that it may be all brown alike : 


cut the other half and tongue into little thin bits, and 


ſet on a pint of drawn gravy in a ſauce pan, a little 
bundle of ſweet herbs, an onion, a little pepper and 
ſalt, a glaſs of white wine, and two ſhalots; boil all 
theſe together i few minutes, then ſtrain it tbrougha 
ſieve, and put it into a clean ſtew- pan with the haſh. 
Flour the meat before you put it in, and put in a few 


| deep diſh ' 
before a-good fire, and take great care no aſhes fall 
into it, and then hack it with a knife-croſs and croſs: 
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muſhrooms, a ſpoonful ofthe pickle, twoſpoorfuls of 
catchup, and a few truffles and morels; ſtir all theſe - 
together for a few minutes, then beat up half the 
brains, and ſtirinto the ſtew - pan, and a little piece of 
butter rolled in flour. Take the other half of the 
brains and beat them up with a little lemon peel cut 
fine, a little nutmeg grated, a little beaten mace, a 
little thyme ſhred ſmall, a little parſley, the yolk of 
an egg, and have ſome good drip ing doiling in a ſtew- 
pan; then fry the brains in little cakes, about as big 
as a crown piece. Fry about twenty oyſters dipped in 
the yolk of an egg, toaſt ſome ſlices of bacon, fry a 
few force-meat balls, and have ready a hot diſh; if 
2 over a few clear coals; if china over a pan of 
wot, water. Pour in your haſh, then lay in your toaſted 
head, throw the force-meat balls over the haſh, and 
| 2 the diſh with fried oyſters; the fried brains and 
emon ; throw the reſt over the haſh, lay the bacon 
round the diſh, and ſend it to table. 
ET? D haſh a Calf; Head white, 


TAKE a pint of white gravy, a large wine-glaſs of 
white-wine, a little beaten mace, a little nutmeg, and 
alittle ſalt ; throw into your haſh a few muſhrooms, a 
few truffles and morels firſt parboiled ; a few artichoke 
bottoms, aud aſparagus tops, if you have them, a 
good piece of butter rolled in flour, the yolks of two 
eggs, half a pint of cream, and one fpoonful of niuſh- 
room catchup; ſtir it all together very carefully till it 
is of a ſine thiekneſs; then pour it into your diſh, and 
lay the other half of the head, as before mentioned, in 
the middle, and garniſh as before directed, with fried 
oyſters, brains, lemon, and forced-meat balls fried. 

To bake a Calf Head. 


TAKE the head, pick it and waſh g very clean; 
take an earthen diſh large enough to lay the head on, 
rub a little piece of butter all over the diſh, then lay 
ſome iron ſkewers acroſs the top of the diſh, and lay 
the head on-them ; ſkewer up the meat in the middle 
that it do not lie on the diſh, then grate ſome nutmeg 
all over it, a e ſhred ſmall, ſome crumbs 
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of bread, a lemon-peel cut fine, and then: flour it alt 
over: ſtick pieces of butter in the eyes and. all over 
the head, and flour it again. Let it be. well baked 
and of a fine brown; you may. throw a little pepper 
and ſalt over it, and put into the diſh-a piece of beef cut 
ſmall, a bundleof ſweet herbs, an onion, ſome whole 
pepper, a blade of mace, two cloves, a pint of water, 
and boil the brains with ſome ſage. When the head 
is enough, lay it on a diſh, and ſet it to the fire to 
keep warm, then ſtir all together in the diſh, and boil 
it in a ſauce- pan; ſtrain it off, put it into the ſauce- 
pan again, add a piece of butter rolled in flour, and 
the ſage in the brains chopped fine, a ſpoonful of: 
catchup, and two ſpoonfuls.of red wine ; boil them 
together, take the brains, beat them well, and mix 
them with the ſauce : pour it into the diſh, and ſend 
it to table. You muſt bake the tongue with the head. 
It will lie the handſomer in the difh.. 


| To bake a Sheep's Head. 
Do it the ſame way and it eats very well. 
? To dreſs a Lamb's Head. 


BOIL the head and pluck tender, but do not let 
the liver be too much done. Take the head up, hack 
it croſs and croſs with a knife, grate ſome nutmeg 
over it, and lay it in a diſſi, before a good fire; then 
grate ſome crumbs. of bread, fome ſweet herbs rubbed, 
a little lemon-peel chopped fine, 'a very little pepper 
and falt, and baſte it with a little butter: then throw 
a little flour over it and juſt as it is done do the ſame, 
baſte it and drudge it. Fake half the liver; the lights, 
the heart and tongue, chop them very ſmall, with fix 
or eight 74 of gravy or water; firſt ſhake ſome 
flour over the meat, and ſtir it together, then put in 
the gravy or water, a good 2 of butter rolled in a 
little flour, à little pepper and ſalt, and what runs from 
the head in the diſn; ſimmer all together a few mi- 
nutes, and add half a ſpoonful of vinegar, pour it into 
your diſh, lay the head in the middle of the mince- 
meat, have ready the other half of the liver cut thin, 
with ſome - flices of bacon broiled, and lay round the 
head. Garniſh the diſh with lemon, and ſend it to table. 
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To ragoo a Neck of Veal. 


CUT a neck of veal into ſteaks, flatter them with 
a rolling-pin, ſeaſon them with ſalt, pepper, cloves, - | 
and mace, lard them with bacon, lemon-peel, and 
thyme, dip them in the yolks of eggs, make a theet' 
of ſtrong cap-paper up at the four corners in the form 
of a dripping- pan; pin up the corners, butter the 
paper and alſo the gridiron, and ſet it over a fire of 
charcoal; put in your meat, let it do leiſurely, keep 
it baſting and turning to keep in the gravy; and when: 
it is enough have ready half a pint of ſtrong gravy, 
ſcaſon it high, put muſhrooms and pickles, force- 
meat balls dipped in the yolks of eggs, oyſters ſtewed 
and fried, to lay round and at the top of your diſh, 
and then ſerve it up. If for a brown ragoo, put in 
red wine; if for a white one, put in white wine, witk 
the yolks of eggs beat up with two or three ſpoonfuls 
of cream, | i= 

To ragoo a Breaft of Peal. 


TAKE your breaſt of veal, put it into a large ſtewv- 
pants put in a bundle of ſweet herbs, an onion, ſome 
lack and white pepper, a blade or two of mace, two 
or three cloves, a very little piece of lemon-peel, and 
juſt cover it with water: when it is tender take it up, 
bone it, put in the bones, boil it up till the gravy is 
very good, then ſtrain it off, and if you have a little 
rich beef gravy, add a quarter of a pint, put in half an 
ounce of truffles and morels, a ſpoonful or two 'of 
catchup,. two or three ipoonfuls of white wine, and 
let them all boit together: in the mean time flour the 
veal, and fry it in butter till it is of a fine brown, then 
drain out all the butter, and pour the gravy you are 
boiling to the veal, with a few muſhrooms : boil all 
together till the ſauce is rich and thick, and cut the 
ſweetbread into four. A few force-meat balls are 
| proper in it, Lay the veal in the diſh, and pour the 

lauce all over it. Garniſh with lemons. 

Or thus: half roaſt a breaſt of veal, then cut it in 
ſquare pieces; put it into a ſtew. pan, with half a pint: 
of gravy, a pint of "ORs. a bundle of ſweet herbs, an 
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onion ſtuck with cloves, a little mace, and ſtew it till 
it is tender; then take it out, and pull out all the 
bones, ſtrain the gravy through a ſieve, then put it 


into the ſtew-pan again, with a fpoonful of muſtard, - 


ſome truffles and morels, a ſweet-bread cut in pieces, 
one artichoke bottom, about twenty-force meat balls, 
ſome butter rolled in flour, enough to thicken it; boil 
it up till it is of a proper thickneſs; ſeaſon it with 
pepper and falt, then put in your veal, ſtew it for five 
minutes, add the juice of half a lemon, then put your 
meat into the diſh, the ragon all over it. Garniſh 
with lemon and beet root.. | 


Another way to ragoo a Breaft of Veal. 
OU may bone it nicely, flour it, and fry it of a 
fine brown, then pour the fat out of the pan, and the 
4 as above, with the bones; when enough 

e it out, and ſtrain the liquor, then put in your 
meat again, with the ingredients as before directed. 

| A Breaft of Veal in Hodge-podge. | 

TAKE a breaſt of veal, cut the briſket into little 


2 and every bone afunder, then flour it, and put 


If a pound of good butter into a ſtew pan; when it 

s hot, 'thraw in the veal, fry it all over of ne ihr 

brown, and then have ready a tea-kettle of water 

boiling, pour it in the ſtew- pan, fill it up and ſtir it 

round, throw in a pint of green peas, a fine lettuce 

whole, clean waſhed, two or three blades of mace, a 


little whole pepper tied in a muſlin rag, a little bundle 


of ſweet herbs, a ſmall onion ſtuck with a few cloves 
and a little ſalt. Cover it cloſe, and let it ſtew an 
hour, or till it 1s boiled to your palate, if you would 
have ſoup made of it; if you would only have ſauce to 
eat with the veal, you muft ſtew it till there is juſt as 
much as you would have for ſauce, and ſeaſon it with 
ſalt to your palate; take out the onion, ſweet herbs, 
and ſpice, and pour it all together into your diſh. It 
is a fine diſh. If you have no peas, pare three or four 
cucumbers, ſcoop out the pulp, and cut it into little 
pieces, and take four or five heads of cellery, clean 
waſhed, and cut the white part ſmall; when you have 
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nolettuces, take the little hearts of ſavoys, or thelittle 
young ſprouts that grow on the old cabbage-ſlalks, 
about as big as the OP of your thumb. | 
Note, if you would make à very fine diſh of it, fill 
the inſide of your lettuce with force-meat, and tie the 
top cloſe with a thread; ſtew it till there is but juſt 
enough for ſauce; ſet the lettuce in the. middle, and 
the veal round, and pour the ſauce all over it. Gar- 
niſh your diſh with raſped bread, made into figures 
with your fingers. This is the Cheapeſt way of dreſ- 
ſing a breaſt of veal to be good, and ſerve a number 
of people. 2a 
To collar a Breaft of Yeal. 


TAKE a very ſharp knife, and nicely take out all 
the bones, but take great care you do not cut the 
meat through ; pick all the fat and meat off the bones, 
then grate ſome nutmeg all over the inſide of the veal,' 
a very little beaten mace, a little pepper and falt, a 
few {ſweet herbs ſhred ſmall, ſome parſley, a little le- 
mon-peel ſhred ſmall, a few crumbs of bread, and the 
bits of fat picked off the bones ; roll it up tight, ſtick 
one ſkewer in to hold it together, but do it clever, that 
it ſtands upright in thediſh; tie a pack-thread acroſs 
it to hold it together, ſpit it, then roll:,the caul all 
round it, and roaſt it. An hour and a quarter will 
do it. When it has been about an hour at the fire, 
take off the caul, drudge it with flour, baſte it well 
with freſh butter, and let it be of a fine brown. For 
fauce take two-penny worth of gravy beef, cut it and 
hack it well, then flour it, = it a little brown, then 
pour iatoyourſtew-pan ſome boiling water, ſtir it well 
together, then fill your pan two parts full of water; 
put in an onion, a bundle of ſweet herbs, a little cruſt 
of bread toaſted, two or three blades of mace, four - 
cloves, ſome whole pepper, and the bones of the veal. 
Cover it cloſe, and let it ſtew till it is quite rich and 
thick'; then ſtrain it, boilit up with ſome truffles and 
morels, a few muſhrooms, a ſpoonful of catchup, two 
or three bottoms of artichokes, if you have them; adi 
alittle ſalt, juſt enough to _ the gravy, . take the 

by 
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pack-thread off the veal, and ſetit upright in thediſh ; 
cut the ſweet- bread into four, and broil it of a fine 
brown, with a few force-meat balls fried ; lay theſe 
round the diſh, and pour in the ſauce. Garniſh the 


diſh with lemon, and ſend it to table. 
Tv collar a Breaft of Mutton. 


Do it the ſame way, and it eats very well; but you 
muſt take off the ſkin. 1 


Another good Way to dreſs a Brraſt of Mutton, 


COLLAR as before; roaſt it, and baſte it with half 
a pint of red wine, when that is all ſoaked in, baſte it 
well with butter, have a little good gravy, ſet the 
mutton upright in the diſh, pour in the gravy, have 
ſweet ſauce as for veniſon, and ſend it to table. Do 
not garniſh the diſh, but be ſure to take the ſkin off 
the mutton. i | | 

The inſide of the ſirloĩm of beef is very good done 
this way. If you do not like the wine, a quart of 
milk, anda quarter of a pound of butter, put into the 
dripping- pan, does full as well to baſte t. 

Tv force a Leg of Lamb, 

WITH a ſharp knife carefully take out all the meat, 
and leave the ſkin whole and the fat on it, make the 
lean you cut aut into force- meat thus: to two. pounds 
of meat add two pounds of beef · ſuet cut fine, and beat 
in a marble mortar till it is very ſine, and take away all 
the ſkin of the meat and ſuet, then mix it with four 
ſpoonfuls of grated bread, eight or ten cloves, five or 
fix large blades of mace dried and beat fine, half a 
large nutmeg grated, a little pepper and ſalt, a little 
lemon · peel cut fine, a very little thyme, ſome parſley, 
and four eggs; mix all together, put it into the ſkin 
again juſt as it was, in the ſame ſhape, ſew. it up, roaſt 
it, baſte it with butter, cut the loin into ſteaks and fry 
it nicely, lay the leg in thediſh and theloin round it, 
with ſtewed cauliflower (as in page 18) all round upon 
the loin: pour a pint of good gravy into the diſh, and 
fend it to table. If you do not like; the cauliflower, 
it may be omitted. 470 | 
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To beil a Leg of Lamb. 


LET the leg be boiled very white. An hour will 
do it. Cut the loin into ſteaks, dip them into a few 
crumbs of bread and egg, fry them nice and brown, 
boil a good deal of ſpinach, and lay in the diſh ; put 
the leg in the middle, lay the loin round it, cut an 
orange in four and garniſh the diſh, and have butter 
in a cup. Some lovethe ſpinach boiled, then drained, , 
— — a ſauce pan with a good piece of butter, and 

ewed, | | 


| . To force a large Fowl. 

CUT the ſkin down the back, and carefully ſlit it 
up ſo as to take out all the meat, mix it with one 
pound of beef - ſuet, cut it ſmall, and beat them toge- 
ther in a marble mortar; take a pint of large oyſters: 
5 ＋ two n on ſhalot cut fine, 
a few ſweet herbs, a little and nu rated, 
and the yolks of e e all W lay 
this on the bones, draw over the ſkin, and ſew up the 
back, put the fowl into a bladder, boil it an hour and a 
quarter, .ſtew ſome oyſters in good gravy, thickened 
with a piece of butter rolled in flour; take the fowl out 
of the bladder, lay it in your diſh,. and pour the ſauce: 
over it. Garniſh with lemon. 

It eats much better roaſted with the ſame ſauce-. 


To roaft a Turkey the genteel way... 


FIRST cut it down the back, and with a ſharp pen- 
knife bone it, then make your force-meat thus: take 
a large fowl, ora pound. of veal, as much grated bread, 
half a pound of ſuet cut and beat / very fine, a little 
beaten niace;- twocloves, half a nutmeg grated, abou 
a large tea ſpoonful of lemon peel, and the yolks oi 
two eggs; mix all together, with a little pepper and 
ſalt, Ml up the: places where the bones came out, and 
fill the body, that it may look juſt as it did before, ſew - 
up the back, and roaſt it. .You may have oyſter-ſauce, 
cellery ſauce, or juſt as you e; put good gravy 
in the diſh;. and garniſh. with lemon, is as good as» 
any thing. Be — to leave the piniuns on. 
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D feu a Turkey or Fowl. 29 
FIRST let your pot be very clean, lay four clean 
ſcewers at the bottom, lay your turkey or fowl upon 
them, put in a quart of gravy, take a bunch of cellery, 
cut it ſmall, and waſh it very clean, put it into your 
pot, with twoor three blades of mace, let it ſtew ſoftly 
till there is juſt enough for ſauce, then add a good 
piece of butter rolled in flour, two ſpoonfuls of red 
wine, two of catchup, and juſt as much pepper and 
ſalt as will ſeaſon it: lay your fowl or turkey in the 
diſh, pour the ſauce over it, and ſend it to table, If 
the fowl or turkey is enough before the ſauce, take it 
up, and keep it up till the ſauce is boiled enough, 
then put it in, let it boil a minute or two and diſh it up. 
5 To flew a Knuckle of Vral. 


© BE ſure let the pot or ſauce-pan be very clean, lay 
ut the bottom four clean wooden ſkewers, waſh and 
clean the knuckle very well, then lay it in the pot with 
two or three blades of mace, a little whole pepper, a 
little piece of thyme, a ſmall onion, a cruſt of bread, 
and'two quarts of water. Cover it down cloſe, make 
it boil, then only let it immer for two hours, and 
when it is enough take it up, lay it in a diſh, and 
ſtrain the broth over it. 
Another way to fleww a Knuekle of Veal. 
CLEAN it as before directed, and boil it till there 
zs juſt enough for ſauce, add one ſpoonful of catchup, 
one of red wine, and one of walnut pickle, ſome 
truffles and morels, or ſome dried muſhrooms cut 
ſmall; boil all t „take up the knuckle, lay it 
ina diſh, pour the ſauce over it and ſend it to ible. 
Note, it eats very well done as the turkey, before 


direted, 
To ragoo a Piece of Beef. - | 

TAKE a large piece of the flank, 'which has fat at 
the top, cut ſquare, or any piece that is all meat, and 
has fat at the top, but no bones. The rutnp does well. 
Cut all nicely off the bone (which makes-fine foup) ; 
then take'a large ſtew-pan, and with a good piece of 
butter fry it a little brown all over, flouring your 


meat well before you put it into the pan, then pour 
in as much gravy as will cover it, made thus: take 
about a pound of coarſe beef, a little piece of veal cut 
ſmall, a bundle of ſweet herbs, an onion, ſome whole 
black pepper and white pepper, two or three large 
blades of mace, four or five A a piece of carrot, 
a little piece of bacon ſteeped in vinegar a little while, 
a cruſt of bread toaſted brown ; put to this a quart of 
white wine, and let it boil till half is waſted. While 
this is making, pour a quart of boiling water into'the 
ſtew pan, cover it cloſe, and let it be ſte wing ſoftly ; 
when thegravy is done, ſtrain it, pour it into.the pan 
where Va at is, take an ounce of truffles and motels 
cut ſmall, ſome'freſh or dried muſhrooms cut ſmall, 
two ſpoonfuls of catchup, and cover it cloſe. 'Let'all 
this ſtew till the ſauce is rich and thick; then have 
ready ſome artichoke bottoms cut into four, and a few 
pickled : muſhrooms, give them a boil or two, and 
when your meat is tender, and your ſauce quite rich, 
lay the meat into a diſh and pour the ſauce over ĩt.— 
Vou may add a ſweetbread cut in ſix pieces, a palate 
ſtewed tender cut into little pieces, ſome cock's-combs, 
and a few force meat balls. Theſe are a great addi- 
tion, but it will be good without. 
Note, for variety, when the beef is ready, and: the 
gravy put to it, add a large bunch of cellery.cut ſmall 
and waſhed clean, two ſpoonfuls of catchup, and a 
de of red wine. Omit all the other ingredients. 
When the meat and cellery are tender, and the ſauce. 
rich and good, ſerve jt up. It is alſo. very good this 
way :, take fix large cucumbers, ſcoop. out the ſeeds, 
Pare them, cut them in ſlices, and do, them juſt 4 
you do the celer 7. Si ti 
FT Beef Tremblonque. wh 
TAKE the fat end of à briſket of beef, and tie it 
up cloſe with pack - thread; put it into a pot of water 
and boil it ſix hours very gently; ſeaſon the water with 
2 little ſalt, a handful of all ſpice, two onions, two 
turnips, and a carrot: in the mean while put a piece 
of butter in a ſtew pan and melt it, then put in two 
ſoonfuls of flour, and ſtir it till it is ſmooth; put in 
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2 quart of gravy, .a ſpoonful of catchup, the ſame of 
brownipg, a gill of white wine, carrots and turnips, 
and cut the ſame as for harrico of mutton ; ſtew them 
gently till the roots are tender, feaſon with pepper and 
falt, ſkim all the fat clean off, put the beef in the diſh, 
and pour the ſauce all over. Garnifh with pickle of 
any fort; or make a ſauce thus: chop a handful of 
rſley, one onion, four pickled cucumbers, one wat- 
nut, and a gill of capers; put them into 4 pint of 
good gravy, and thicken it with butter rolled in flour 
and ſeaſon it with pepper and falt; boil it up for ten 
minutes, and then put over the beef;. or you may put 
the beef in a diſh, with greens and carrots round it. 


To force the Inſide of a_Sirlein of Beg. 
TAKE a ſharp knife and carefully lift up the fat 
of the inſide, take out all the meat cloſe to the bone, 
chop it fmall, take a pound of ſuet and chop fine, 
about as many (crumbs. of bread, a little thyme. and 
lemon-peel, a little pepper and ſalt, half a nutmeg 
_ grated, and two ſhlalots chopped fine; mix and beat 
all very fine-in.a marble mortar, with a glaſs of red 
wine, then put it into the ſame. place, cover it with 
the ſkin and fat, ſkewer it down with fine ſkewers, and 
cover it with paper. Do not take the paper off till the 
meat is on the diſh. Take a quarter of a pint of red 
wine, two fhalots-ſhred ſmall, boil them and pour into 
the diſh, with the gravy which comes out of the meat. 
Spit your meat before you take: out the.infide. . 
5 Another way to force a' Sirkin. ' 

WHEN it is quite roaſted, take it up and lay it in 
the diſh with the ĩinſide uppermoſt ; -with a fliarp knife 
lift up the ſkin, hack and cut the inſide very fine, 
ſhake a little pepper and ſalt over it, with two ſhalots, 
cover it with the ſKin, and ſend it to table. You may 
add red wine or vinegar juſt as you like. 

| | Sirloia of Beef em Epigram. | 
' ROAST a firloin of beef, take it off the ſpit, then 
raiſe-the ſkit carefully off, and cut the lean part of 
the beef out, but obſerve not to cut near the ends or 
ſides; haſh the meat in the following manner: cut it 
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into pieces about as big as a crown rech put half a 
pint of gravy into a toſs- pan, an onion chopped fine, 
two ſpoonfuls of catchup, ſome pepper and falt,. fix 
ſmall pickled cucumbers cut in chin flices, and the 

ravy that comes from the beef, a little butter rolled 
in flour, put the meat in, and toſs it up for five mi- 
nutes, put it on the firloin, and then put the ſkin over, 
and ſend it to table. Garniſh with harſe raddiſh. | 

You may do the inſide inſtead of the outſide. 


To force the infide r Rump of Beef. | 

- YOU — it juſt in the ſame manner, only lift 

up the outfide ſkin, take the middle of the meat, and 

do as before directed; put it into the ſame place, and 
with fine ſkewers put it down cloſe. 4 


A rolled Rump of Beef. 


CUT the meat all off the bone whole, ſlit the in- 
fide down from top to bottom, but not through the 
ſkin, ſpread it open; take the fleſh of two fowls and 
beet-ſuet, an equal quantity, and as much cold boiled 
ham, if you have it, a little pepper, an anchovy, a 
nutmeg grated, a little thyme, a good deal of parſley, 
a few muſhrooms, and chop them all together, beat 
them in a mortar, witha half-pint baſon full of crumbs 
of bread; mix all theſe together, with four yolks of 

lay it into the meat, cover it up and roll it round, 
ſtick one ſkewer in, and tie it with a pack · thread croſs 
and croſs to hold it together; take a pot or large ſauce- 
that will juſt hold it, lay a layer of bacon and a 

er of beef cut in thin ſlices, a piece of carrot, ſome 
whole pepper, mace, ſweet herbs, and a large onion; 
lay the rolled beef on it; juſt water enough to cover 
the top of the beef; cover it cloſe, and let it ſtew very 
ſoftly on a ſtow fire for eight or ten hours, but nat 
too faſt, When you find the beef tender, which you 
will know by running a ſkewer into the meat, then 
take it up, cover it up hot, both the gravy till it is 
good, then ſtrain it off, and add ſome muſhroom 
chopped, ſome truffles and morels cut ſmall, two 
ſpoonfuls of red or white wine, the yolks of two Ko 
r, 

and 
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and a piece of butter rolled in flour ; boil. it toget 
{et the meat before the fire, - baſte it with butter, 
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thro crumbs of bread all over it: when the ſauce is 
. enoygh, lay the meat into the diſh, and pour the ſauce 
over it. | TIED the eggs do not curdle; or you 
may. omit the eggs. 2 orb 
| » To boil a Rump of Beef the French Faſhion. ' 


TAKE a rump of beef, boil it half an hour, take 
it up, lay it into a large deep pewter diſh or ſtew-pan, 
cut three or four gaſhes in it all along the fide, rub 
the gaſhes with pepper and ſalt, and pour into the diſh 
a pint of red wine, as much hot water, two or three 
large onions cut ſmall, the hearts of eight or ten let - 
tuces cut ſmall, and a good piece of butter rolled in a 
little flour; lay the fleſhy part of the meat downwards, 
cover it cloſe, let it ſtew two hours and a half over a 
charcoal fire, or a very ſlow coal fire. Obſerve that 
the butcher chops the bone ſo cloſe that the meat may 
lie as flat as it can in the diſh.. When it is enough, 
take the beef, lay it in the diſh, and pour the ſauce 
over it,” og Gr whe 7 35a * 
Note, when you do it in a pewter diſh, it is beſt 
done over a chaffing diſh of hot coals, with a bit or 
two of charcoal to keep it alive. 

182 Beg Eſcarlot. 


TAKE a briſket of beef, half a pound of coarſe 
ſugar, two ounces of bay - ſalt, one ounce of ſaltpetre, 
a pound of common falt; mix all together, and rub 
the beef; lay it in an earthen pan, and turn it ever 
day. It may lie a fortnight in the pickle; then boil 
It, and ſerve it up either with ſavoys, cabbage, or 
greens, or peas- pudding. n 

Note, it eats much finer cold, cut into flices, and 
Tent to table. | | Og] 
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8 | Beef d ba Daube 

TAKE a rump, and bone its or a part of the leg- 
of-mutton piece, or a piece of the buttock ; eut ſome 
fat bacon as long as the beef is thick, and about a 
quarter of an inch ſquare; take eight cloves, four 
blades of mace, a little all-ſpice, and half a nutmeg 


' beat very fine; chopa handful of parſley fine 
ſome ſweet herbs of all = chopped fine, and ſome 
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pepper and ſalt; roll the bacon, in theſe, and then 
take a large Jarding-pin, or fmall-bladed knife, and 
ut the bacon through and through the beef with the 
ding-pin or knife; when that is done, pour it in 
a ſtew-pan, with brown gravy enough to cover it. 
Chop three blades of garlic very ſine, and put in ſome 
freſh muſhrooms or champignons, two large onions, 
and a carrot ; ſtew it gently for fix hours; then take 
the meat out, ſtrain off the gravy, and ſkim all the fat 
off. Put your meat and gravy into the pan again; 
ut a gill of White wine into the gravy, and if it wants 
eaſoning, ſeaſon with pepper and ſalt; ſtew them 
gently for half an hour; add ſome artichoke'bottoms, 
truffles and morels, oyſters, and a ſpoonful of vinegar. 
Put the meat into a ſoup - diſi, and the ſauce over it; 
or you may put turnips Cut in round pieces, and car- 
rots cut round, ſome ſmall enivns, and thicken the 
ſauce;- then put the meat in, and ſtew it gently for 
half an hour with a gill. of white wine. Some like 
ſavoys or cabbage ſtewed and put into the ſauce. 
1 To make Beef Alamode. | 
TAKE a ſmall buttock, or leg-of-mutton piece of 
beef, or a clod, or a piece gf buttock of beef, alſo two 
dozen of cioves, is much mace, and half an ounce of 
all-ſpice beat fine; chop a large handful of parſley, and 
all ſorts of ſweet herbs fine; cut fat bacon as for beef 
Ala daube, and put it into the ſpice, &c. and into the 
beef the ſame ; put it into a pot, and cover it with 
water; chopfour large onions very fine, and fix cloves 
of garlic, fix bay-leaves, and a handful of champig- 
nons, or freſu muſhrooms; put all into the pot witha 
pint of porter or ale, and half a pint of red-wine ; put 
in ſome pepper and ſalt, ſome Cayenne pepper, a 
ſpoonful Pb, ſtrew three handfuls of bread 
raſpings, fifted fine, over all; cover the pot cloſeand 
ſtew it for fix hours, or according to the fize of the 
piece; if a large piece eight hours, then take the beef 
out, and put it in a deep diſh, and keep it hot over 
ſome boiling water; ſtrain. the gravy through a ſieve, 
and pick out the champignons or muſhrooms ;. {kim 
all the fat off clean, put it into your pot again, and 
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give it a boil up; if not ſeaſoned enough, ſeaſon it 
do your liking ; then put the gravy over your beef, and 

fend it to table hot: or you may cut it inflices if yon 

like it beſt, or put it to get cold, and cut it in flices 

with the gravy over it; for when thegravy is cold, it 

will be in a ſtrong jelly. 

Beef Alamode in Pieces. 0 
YOU muſt take a buttock of beef, cut ĩt into two-—- 

pound pieces, lard them with bacon Airy them brown, 

put them into a pot that will juſt: hold them, put in 

two quarts of broth or gravy, a few ſweet herbs, an 

onion, ſome mace, cloves, nutmeg, pepper and ſalt; 

when that is done, cover it cloſe, -b ſtew it till it is 
tender, ſkim off all the fat, lay the meat in the diſh, 

and ſtrain the ſauce over it. Lou may ſerve it up hot 


or cold. | 

| | | Beef Olives... 

| TAKE arump of beef, cat it into ſteaks of half an 

_ thick, " them as - Soph — can, and om 
three as long, put ſome yolk of an on 

beef, e 1 it * the yolk of egg on 
the bacon, and ſome good ſavoury 8 on that, 
ſome yolk of an egg on the force- meat, then roll them 
up and tie them round with. a ſtring in two places; put 
. ſome yolk of an egg on them and ſome crumbs of 
: bread, then fry them brown in a large pan of good 
beef-dripping ; take them out and put them todrain: 
| take fome butter and put into a ſtew-pan, melt it, and 
2 put in a:fpoonful of flour, ſtir it well till it is ſmooth ; 
| then put a'pint of good gravy in, and a gill of white 
wine, put in the olives. and ſtew them for an hour; 
add ſome muſhrooms; truffles and morels, ſome force- 
meat balls and ſweet breads cut in ſmall ſquare pieces, 
ſome ox - palates; ſeaſon with pepper and ſalt, and 
fqueeze the juice of half a lemon; tofs them up. Be 
careful to ſkim all the fat off, then put them in your 
diſli; Garniſh with beet: root and lemon. 

5. ral Olives. 4 


CUT them out of a leg of veal; and do them the 
- fameas beefolives, with the ſame ſauce and garniſtt. | 
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Or thus: cut ſome ſlices of a leg of veal, about 
three inches long, and two broad, cut them thin, 
ſpread them on the table, and hack them with the 
back of a knife; put ſome yolk of egg over them, 
and ſome ſavoury force-meat on the egg as thick as the 
veal, then ſome yolk of egg over it; roll them up 
tight, and tie them with a ſtring; rub them all over 
with yolkofegg, and ſtrew hread crumbs over them; 
have ready a panof boiling fat; fry them of agood co- 
lour, put them before the fire to drain. Have ready the 
following ragoo: put about two ounces of butter 
in your ew-pan, and melt it, put a ſpoonfulof flour, 
and ſtir it about till it is ſmall; put a pint of gravy, a 
glaſs ofwhite wine, ſome pepperand ſalt, alittle cloves 
and mace, a little ham or tean bacon cut fine, two ſha- 
lots cut fine, and half a lemon, ftew them gently for 
ten minutes, ſtrain it through a fieve, ſkim offthe fat, 
then put it into your pan again, add a ſweet-bread cut 
in pieces, artichoke-bottoms cut in pieces, ſome force- 
meat balls, a few truffles and morels, and muſhrooms, 
a ſpoonful of catchup, give them a boil up; put your 
olives in the diſh, and pour the ragoo over . 
Garniſh with lemon. | 


Bref Callops. 


TAKE ſome rump ſteaks, or any tender piece, cut 
| like Scotch collops, only larger, hack them a little 
with a knife, and flour them: put a little butter in a 
ſtew-pan, and melt it, then put in your collops, and 
iry them quick for about two minutes; put in a pint 
of gravy, a little butter rolled in flour; feaſon with 
pepper and ſalt; cut four pickled cucumbers in thin 
flices, half a walnut, and a few capers, a little onion 
mred fine; ſtew them five minutes, then put them 
into a hot diſh, aud ſend them to table. You, may 
put half a glaſs of white wine into it. 

, Fo ftew Beef Steaks. | 
TAKE rump ſteaks, pepper and ſalt them, lay them 
in a ſtew-pan, pour in half a pint of water, a blade or 
two of mace, two or three cloves, a little bundle of 
ſweet herbs, an anchovy, a piece of butter rolled in 
flour, a glaſs of white wine, and an onion; cover them 
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cloſe, and let them ſtew ſoftly till they are tender; 


then take out the ſteaks, flour them, fry them in 
freſh butter, and pour away all the fat, ſtrain the 
ſauce they were ſtewed in, and pour into the pan; toſs 
it all up together till the ſauce is quite hot and thick. 
If you add a quarter of a-pint of oyſters, it will make 
it better. Lay the ſteaks into the diſh, and pour the 
ſauce over them. - Garniſh with any pickle you like. 

TAKE rumpſteaks, pepper and ſalt them, fry them 
in a little e ver OS and brown; Ig them 
out, and put them in a diſh, pour the fat out of the 
frying · pan, and then take half a pint of hot gravy; if 
no gravy, half a pint of hot water, and put into the 
pan, and a little butter rolled in flour, a little pepper 
and ſalt, and two or three ſhalots chopped fine; boil 
them up in your pan for twominutes, then put it over 
the ſteaks, and ſend it to table. 

© #-fecond way to fry Beef-fteats. 
CUT the lean by itſelf, and beat them well with 

the back of a knife, fry them in juſt as much butter 
as will moiſten the pan, pour out the gravy as it runs 
out of the meat, turn them often, do them overa gen- 
tle fire, then fry the fat by itſelf and lay upon the meat, 
and put to the gravy a glaſs of red wine, half an an- 
chovy, alittle nutmeg and beaten pepper, and a ſhalot 
cut ſmall; give it two or three boils, ſeaſon it with ſalt, 
pour it over the ſteaks, and ſend them to table. 


| A pretty Side-Difhiof Beef. © 
ROAST a tender piece of beef, lay fat bacon all 


over it and roll it in paper, baſte it, and when it is 


roaſted cut about two pounds in thin (tices, lay them 
in a ſtew-pan, and take ſix large cucumbers, peel them, 
and chop them ſmall, lay over themalittle pepper and 
falt, and ſtew.them in butter for about ten minutes, 
then drain out the butter, and ſhake ſome flour over 
them; toſs them up, pour in half a pint of gravy, let 
them ſte w till they are thick, and diſh them up. 
— '- To dreſs a Fillet of Beef: 
IT is the inſide of a ſurloin. You muſt carfully cut 
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it all out from the bone, grate ſome nu over it, a 
few crumbs of bread, a little pepper and falt, alittle 
re ge a little thyme, ſome parſley ſhred ſmall, 
and roll it up tight; tie it with a Feel esl roaſt it, 
ut a quart of milk and a quarter of a pound of butter 
into the dripping· pan, and baſte it ; w it is enough 
take it up, untie it, leave a little ſkewer in it to hold it 
together, havea little good gravy in the diſh, and ſome 
{weet ſauce in a cup. You may baſte it with red wine 
and butter, if you like it better; or it will do very well 
with butter only. | 


Beef-Steaks rolled. 


TAKE three or four beef-ſteaks, flat them with a 
cleaver, and make force meat thus: take a pound of 
veal beat fine in a mortar, the fleſh of a largefowlcut - 
ſmall, half a pound of cold ham and the ki ney fat of 
a loin of veal choppedimall, aſweet-bread Ent in little 
pieces, an ounce of truffles and morels firſt ſtewed and 
then cut ſmall, ſome parſley, the yolks of four eggs, 
a nutmeg grated, a very little thyme, a little lemon-- 
peel cut fine, a little pepper and ſalt, and half a pint 
of cream: mix all together, lay it on your ſteaks, roll 
them up firm; of a gaod ſize, and put a little ſkewer 
into them, put them into the ſtew- pan, and fry them 
of a nice brown; and pour all the fat quite out, and 
put in a pint of good fried gravy (as in page 21, put 
oneſpoonful of catchup and two of red wine, a few 
muſhrooms, and let them ſtew for half an hour. Take 
up the ſteaks, and cut them intwo, lay the cut fide up- 
permoſt, and pour the ſauce on it. . Garniſh with le- 
Note, before you put the force-meat into the beef, 
you are to ſtir it-all together over a flow fire for eight 
or ten minutes. 7 - 8 r n 35 * # SEED = 
To flew a Rump of Beef © 

HAVING boiled it till it is little more than half 
enough, take it up, and peel off the ſkin : take fald, 
pepper, beaten mace, grated nutmeg, a handful of 
parſley, a little thyme, winter-ſavory, ſweetmarjorain,. . 
all chopped fine and mixed, and ſtuff them- in great - 
holes in the fat and lean, the reſt ſpread over it, with 


— 
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the yolks of two eggs; ſave the gravy that runs out, 
put to it a pint of claret, and put the meat in a deep 
pan, pour the liquor in, cover it cloſe and let it bake 
two hours, then put it into the diſh, ſtrain the liquor 
through a ſieve, and ſkim off the fat very clean, then 
pour 1t over the meat, and ſend it totable. 


Another Way to tew a Rump of Beef... . 
YOU muſt cut the meat off the bone, lay it in your 


ſtew· pan, cover it with half gravy and half water, put 


in a ſpoonful of whole pepper, two onions, a bundle 
of ſweet herbs,” ſome ſalt, and a pintofred wine; co- 
verit cloſe, ſet it over a ſtove or flow fire for four 
hours, ſhaking it ſometimes, and turning it four or 
five times; keep it ſtirringtill dinner is ready : take ten 
or twelve turnips, cut them into flices the broad way, 
then cut them into four, flour them, and fry them 
brown in beef-dripping. Be ſure tolet yourdrippin 

boil before you put them in, then drain them well 
from the fat, lay the beef in your ſoup-diſh, toaſt a 
little bread very nice and brown, cut in three corner 
dice, lay them into the diſh, and the turnips likewiſe; 
ſkim the fat off cleau, ſtrain in the gravy, and ſend 
it to table. If you have the convenience of a ſtove, 
— the diſh over it for five or ſix minutes; it gives the 
iqu 


or a fine flavour of the turnips, makes the bread 
eat better, and isa great addition. Seaſon it with pep- 
per and ſalt to your palate. a 
| Portugal Beef. 


TAKE a rumpof beef, cut it eff the bone, cut it 
acroſs, flour it, the thin part brown in butter, the 
thick end ſtuff with ſuet, boiled cheſnuts, an anchovy, 
an onion, and a little pepper. Stew it in a pan of 
ſtrong broth, and when it is tender, lay both the fried 
and ſtewed together in your diſh, cut the fried in two, 
and lay on each fide of the ſtewed, ſtrain the gravy it 
was ſtewed in, putto it ſome pickled gerkins chopped 
and boiled cheſnuts, thicken it with a piece af butter 


rolled in flour, a ſpoonful of browning, give it two or 


three boils up, ſeaſon it with ſalt to your palate, and 
pourit over the beef. Garniſh with lemon, 
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To flew a Rump of Beef, or Briſtet, the French Way. 
TAKE a rump of beef, cut it from the bane; take 


half a pint of white port, and halfa pint of retl, a lit- 


tle vinegar, ſomecloves and mace; halfa nutmeg beat 
fine, ſome parſley-chopped, and all ſorts of ſweet herbs, 
a little pepper and ſalt; mix the herbs, ſpice, and 
wine all together; .lay your beef in an earthen- 
put the mixture over it, and let it lay all night, then 
take the beef, and put it into a deep 'ſtew-pan, :with 
two quarts of ou gravy, the wine, & c. an enion 
chopped fine, ſome carrot, and two orthree bay leaves; 
you may put in ſome thick raſhers of bacon at the bot- 
tom of your =: ; New it very gently forfive hours, if 
twelve pounds; if eight or nine, four hours, and keep 
the ſtew-pan cloſe covered: then take the meat out and 
ſtrain the liquor.through a fieve, ſkim all the fat off, 
put it into your ſtew-pan with ſometruffles and mo- 
rels, artichoke-bottoms blanched and cut in pieces ;or 
ſome carrots or turnips cut as for harrico of mutton; or 
a few ſavoys tied up in quarters and ſtewedtill tender; 
boil it up, ſeaſon it with a little Cayenne pepper and 
ſalt to your palate, then put the meat in juſt to make 
it hot: diſh itup. Garniſh with fried fippets, or le- 
mon and beet-root. : 15 
To ftewo Beef Gobbets. | 
GET any piece of beef, except theleg, cut in pieces 
about the bigneſs of a pullet's egg, put them in a ſtew- 
pan, cover — with water, let them ſtew, ſkim them 
clean, and when they have ſtewed an hour, take mace, 
cloves, and whole pepper tied in a muſlin rag looſe, 
ſome celery cut ſmall, put them into the pan with ſome. 
ſalt, turnips and carrots pared and cut in ſlices, a little 
ey, a bundle of ſweet herbs, and a large cruſt of 
read. You may put in an ounce of barley or rice, if- 
you like it. Cover it cloſe, and let it ſtew tillit is ten- 
der; take-out the herbs, ſpices, and bread and have 
ready fried a French roll cut in four. Diſh up all to- 
gether, and ſend, it to table. 57 „ 
Beef Royal. ir: 
TAKE a ſirloin of beef, or a large ramp, bone it 
and beat.it very well, chen lard it with bacon, ſeaſon 
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it all over with ſalt, pepper, mace, cloves, and nut- 
meg, all beat fine, ſome lemon-peel cut ſmall, and 
ſome ſweet herbs; in the mean time make a ſtrong 
broth of the bones; take a piece of butter with a little 
flour, brown it, put in the beef; keep it turning of- 
ten till it is brown, then ſtrain the broth, put all to- 
gether into a pot, put in a bay-leaf, a few truffles, 
and ſome ox - palates cut ſmall; cover it cloſe and let 
it ſtew till it is tender, take out the beef, ſkim off all 
the fat, pour in a pint of claret, ſome fried oyſters, an 
anchovy, and ſome gerkins ſhred ſmall; boil all to- 
gether, put in the beef to warm, thicken your ſauce 
with a piece of butter rolled in flour, or muſhroom 
powder. Lay your meat in the diſh, pour the ſauce 
over it, and fend it to table. This may be eat either 
hot or cold. + 


A Tongue and Udder forced. 


FIRST parboil the tongue and udder, blanch the 
tongue and ſtick it with cloves; as for the udder, you 
muſt carefullyraiſe it, and fill it withforce-meat, made 
with veal; firſt waſh the inſide with the yolk of an egg, 
then put in the force-meat, tie the ends cloſe and ſpit 
them, roaſt them, and baſte them with butter; when 
enough, have good gravy in the diſh, and ſweet ſauce - 
ina cup. £14 $9 


Note, for variety you may lardthe udder. 
T. fricaſey Neats Tongues brown. 


IAK neats tongues, boil them tender, peel them, 
cut them into thin ſlices, and fry them in freſh but- . 
ter, then pour out the butter, put in as much gravy 
as you ſhall want for ſauce, a bundle of ſweet herbs, 
an onion, A and falt, and a blade or two 
of mace, a glaſs of white wine, ſimmer all together 
half an hour; then take out your tongue, ſtrain the 
ravy, put it with the tongue in the ſtew-pan again, 
eat up the-yolk of two eggs, a little.grated nutmeg, a 
piece of butter as big as a walnut, rolled in flour; ſhake - 
all together for four or five minutes. Diſh it up and 
ſend it to table. 3 i 
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To force a Tongue. ; 
BOIL it till it is tender; let it ſtand till it is cold, 
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then cut a hole at the root end of it, take out ſome of 


the meat, chop it with as much beef ſuet, a few pip- 


pins, ſome pepper and ſalt, a little mace beat, ſome 
nutmeg, a few ſweet herbs, and the yolks of two eggs; 
beat all together. well in a marble mortar; ſtuff it, cover 
the end with a veal caul or buttered paper, roaſt it, 
baſte it with butter, and diſh it up. Have for ſauce 
good gravy, a little melted butter, the juice of an 
orange or lemon, and ſome grated nutmeg ; boil it 
up, and pour it into the diſh. _ | 
” To flew Neats Tongues whole. : 

TAKE two tongues, let them ſtew in water juſt to 
cover them for two hours, then peel them, put them 


in again with a pint of ſtrong gravy, half a pint of 


white wine, a bundle of ſweet herbs, a little pepper 
and falt, ſome mace, cloves, and whole pepper tied in 


a muſlin rag, a ſpoonful of capers chopped, turnips . 


and carrots fliced, and a piece. of butter rolled in 

flour; let all ſtew together very ſoftly over a ſlow fite 

for two hours, then take ont the ſpice and ſweet herbs, 

and fend it to table. You may leave out the turnips 

and carrots, or boil them by themſelves, and lay them 

in a diſh, juſt as you like, rr 
To ragoo Ox Pa later. 

TAKE four ox palates, and boil them very tender, 
clean them well, cut ſome in ſquare pieces, and ſome 
long; take and make a rich cooley thus: put a piece 
of butter in your ſtew- pan and melt it, put a large 
ſ ul of flourito-it, ſtir it well till it i * ; 
then put a quart of vy to it, c ee 
ſhalors, — in a gil ol Laden, cut ſome lean 
ham very ſine and put in, alſo half a lemon; boil 
them twenty minutes, then ſtrain it through a ſie ve, 
put it into your pan, and the palates, with ſome force- 
meat balls, truffles and morels, pickled or freſh muſh-/ 
rooms ſtewed in gravy ; ſeaſon with pepper and falt 
to your liking, and tofs them up five or fix minutes; 


then diſh them up. Gardiſh with lemon or beet- root. 
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To frieafey Ox Palates. 


AFTER boiling your palates very tender (which 

u muſt do by ſetting them on in cold water, and 
letting them do ſoftly), then blanch and ſcrape them 
clean; take mace, nutmeg, - cloves, and pepper beat 
fine, rub them all over with thoſe, and with crumbs 
of bread ; have ready ſome butter in a ſlew-pan, and 
when it is hot put in the palates; fry them brown on 
both ſides, then pour out the fat, and put to them 
ſame mutton or beef gravy, enough for -ſauce, an 
anchovy, a little nutmeg, a lile piece of butter rolled 
in flour, and the juice of a lemon : let it fimmer all 
together for a quarter of an hour ; diſh it up, and 

garniſn with lemon. 
| To roaft Ox Palates, 
HAVING boiled your palates tender, blanch them, 
cut them into ſlices about two inches long, lard half 
with bacon, then have ready two or three pigeons, and 
two or three chicken peepers, draw them, truſs them, 
and fill them with force meat ; let half of them be 
nicely larded, ſpit them on a bird-ſpit thus: a bird, 
a palate, a ſage leaf, and a piece of bacon ; and ſo on, 
a bird, a palate, a ſage leaf, and a piece of bacon. 
Take cock's-combs and lamb- ſtones, parboiled and 
blanched, lard them with little bits 22 large 
oyſters parboiled, and each one larded with one piece 
of bacon; put theſe on a ſkewer, with a little piece 
of bacon and a fage leaf between them, tie them on 
a ſpit and roaſt them, then beat up the yolks of three 
eggs, ſome nutmeg, a little falt, and erumbs of bread, 
baſte them with theſe all the time they are roaſting, 
and have ready two ſweet breads each cut in two, 
ſome artichoke bottoms cut into four and fried, and 
then rub the difh with ſhalots: lay the birds in the 
middle, piled upon one another, and lay the other 
things all feparate by themſelves round about in the 
diſh, Have ready for ſauce a pint of good gravy, 2 
quarter of a pint of red wine, an anchovy, the oyſter 
hquor, a piece of butter rolled. in flour, boil all theſe 
together and pour into the diſh, with a little juice of 
lemon. Garniſh your diſh with lemon, 
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+ Tedrefs a leg of Mutton'd la Royale. | 
HAVING taken off all the fat, ſkin, and ſhank- _ 
bone, lard it with bacon, ſeaſon it with pepper and 
ſalt, and a round piece of about three or four pounds 
of beef, or leg of veal, lard it, have ready ſome hog's 
lard boiling, flour your meat, and give it a colour in 
the lard, then take the meat out and put it into a pot 
with a bundle of ſweet herbs, ſome ey, an onion 
ſtuck with cloves, two or three blades of mace, ſome 
whole pepper, and three quarts of gravy ; cover it 


cloſe, and let it boil very _ for two hours, mean- 
while get ready a ſweet-breall ſplit, cut into four, and 


broiled, a few truffles and morels ſtewed in a quarter 
of a pint of ſtrong gravy, a ylaſs of red wine, a few 
muſhrooms, two ſpoonfuls of catchup, and ſome aſpa - 
ragus-tops; boil all theſe together, then lay the 
mutton in the middle of the diſh, cut the beef or 
veal in ſlices, make a rim round your mutton with 
the ſlices, and pour the ragoo over it; when you 
have taken the meat out of the pot, ſkim all the fat 
off the gravy ; ſtrain it, and add as much to the other 
as will All diſh, Garniſh with lemon. 
A Leg of Mutton à Ia Haut Gout. f 
LET it hang a fortnight in an airy place, then 
have ready ſome cloves of garlic, and ſtuff it all over, 
rub it with pepper and alt ; roaſt it, have ready ſome 
good gravy and red wine in the diſh, and ſend it to 


table, | 

To roaſ a Leg of Mutton with Oyfters. | 

TAKE aleg about two or three days killed, ſtuff 

it all over with oyſters, and roaſt it, Garniſh with 
horſe-raddiſh. Ei 

To roaft a Leg of Mutton with Cochles. 

STUFF it all over with cockles, and roaſt it. 
Garniſh with horſe-raddiſh. 
| A Shoulder of Mutton en Epigram. 

Roaft it almoſt enough, then very carefully take off 
the ſkin about the thickneſs of a crown-piece, and the 
ſhank-bone with it at ww end; then ſeaſon that ſkin 
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and ſhank bone with pepper and ſalt, a little lemon- 
pe: cut ſmall, and a few. ſweet herbs and crumbs of 
xread, then lay this on the gridiron, and let it be of a 
fine brown; in the mean time take the reſt of the 
meat and cut it like a haſh about the bigneſs of a 
ſhilling ; ſave the gravy and put to it, with a few 
ſpoonfuls of ſtrong gravy, half an onion cut fine, a 
ttle nutmeg, a little pepper and ſalt, a little bundle 
of ſweet herbs, ſome gerkins cut very ſmall, a few 
muſhrooms, two or three truffles cut ſmall, two ſpoon- 
fuls of wine, either red or white, and throw a little 
flour over the meat : let all theſe ſtew together very 
ſoftly, tor five or ſix minutes, but be ſure it does not 
boil; take out the ſweet herbs, and put the haſh into 
the diſh, lay the broiled upon it, and ſend it to table, 


A Harrico of Mutton. 


TAKE a neck or loin of mutton, cut it into thick 
chops, flour them, and fry them brown in a little 
butter; take them out, and lay them to drain on a 
ſie ve, then put them into a ſtew- pan and cover them 
with gravy; put in a whole onion, and a turnip or 
two, and ſtew them till tender; then take out the 
chops, ſtrain the liquor through a fieve, and ſkim off 
all the fat; put a little butter in the-ſtew-pan, and 
melt it with a ſpoonful of flour, ſtir-it well till it is 
: ſmooth, then put the liquor in, and ſtir it well all the 
time you are pouring it, or it will be in lumps; put in 
| your-chops and a glaſs of Liſbon ; have ready ſome 
carrot about three quarters of an inch long, and cut 

round with an apple-corer, ſome turnips cut with a 

turnip-ſcoop, a dozen ſmall onions all blanched well ; 
= them to your meat, and ſeaſon with pepper and 
alt ; ſtew them very gently for fifteen minutes, then 
take out the chops with a fork, lay them in your diſh, 
and pour the ragoo over it. Garniſh with beef-root, 


1 French a Hind Saddle of Mutton. 


IT is the two chumps of the loins. Cut off the 
rump, and carefully lift up the ſkin with a knife: 
begin at the broad end, but be ſure you do not crack 

it or take it quite off; then take ſome flices of ham 
or bacon chopped fine, a few truffles, ſome young- 


| + 
MADE PLAIN AND EASY; © 53 


onions, ſome parſley, a little thyme, ſweet mar joram, 
winter ſavory, a little lemon- peel, all chopped fine, a 
little mace and two or three cloves beat fine, half a 
nutmeg, and a little pepper and falt ; mix all together, 
and throw over the meat where you took off the ſkin, 
then lay on the ſkin again, and faſten it with two fine 
ſkewers at each fide, and roll itin well buttered paper. 
It will take two hours roaſting: then take off the 
paper, baſte the meat, ſtrew it all over with crumbs of 
read, and when it is of a fine brown take it up. For 
ſauce take fix large ſhalots, cut them very fine, put 
them into a ſaucepan with two ſpoonfuls of vinegar, 
and two of white wine; boil them for a minute or 
two, pour it into the.diſh, and garniſh with horſe- 
raddiſh, | 
= Another French Way; called St. Menchout. 


TAKE the hind part of a chine of mutton, take 
off the ſkin, lard it with bacon, ſeaſon it with pepper, 
ſalt, -mace, cloves beat, and nutmeg, ſweet herbs, 
young onions, and parſiey, all chopped fine; take a 

e oval or a large gravy pan, lay layers of bacon, 
and then layers of beef alk over the bottom; lay in 
the mutton ; then lay layers of bacon on the mutton, 
and then a layer of beet, put in a pint of wine, and 
as much good gravy as will ſtew it, put in a bay-leaf 
and two or three ſhalots, cover it cloſe, put fire over 
and under it, if you have a cloſe pan, and let it ſtand 
ſtewing for two hours: when done, take it out, ſtrew 
crumbs of bread all över it, and put it into the oven 
to brown, ſtrain the grayy. it was ſtewed in, and boil 
it till there is enough for ſauce; lay the mutton into 
a diſh, pour the ſauce in, and ſerve it up. You muſt 
brown it before a fire, if you have not an oven. 

Cutlets a la Maintenon. A very good Diſh. | 

TAKE a neck of mutton, cut itinto chops, in every 
chop muſt be a long bone; take the fat off the bone, 
and ſcrape it clean; have ſome bread crumbs, 8 
marjoram, thyme, winter-ſavory, and baſil, all chopped 
fine, grate ſome nutmeg on it, ſome pepper and falt ; 
mix theſe all together, melt a little butter in a ſtew - 
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E dip the chop in the butter, then roll them in the 
bs, and put them in half ſheets of buttered paper; 
leave the end of the bone bare, then broil them on a 
clear fire for — Comme ſend them up in the pa- 

per with poverroy ſauce in a boat, made thus; chop 
four ſhalots fine, put them in half a gill of gravy, a 
little pepper and ſalt, anda ſpoonful of vinegar; boil 
them up one minute, then put it in your boat. 

To make a Mutton Haſh. 


CUT your mutton in little bits as thin as you can, 
ſtrew a little flour over it, have ready ſome gravy 
(enough for ſauce) wherein ſweet herbs, onion, pep- 
per, and ſalt, have been boiled; ſtrain it, put in your 
meat, with a little piece of butter rolled in flour, and 
a little ſalt, a ſhalot cut fine, a few capers and gerkins 
chopped fine, toſs altogether for a minute or two; 
have ready fome bread toaſted and cut into thin ſip - 
pets, lay them round the diſh, and pour in your haſh. 
= 00g your diſh with pickles and horſe-rad- 
Note, ſome love a glaſs of red wine, or walnut 
_ You may put juſt what you will into a haſh, 

f the ſippets are toaſted it is better. 


To dreſs Pigs Petty- Toes, 


PUT your 1 into a ſauce- pan with half a 
pint of water, a blade of mace, a little whole pepper, 
a bundle of ſweet herbs, and an onion. Let them 
boil five minutes, then take out the liver, lights, and 
heart, mince them very ſine, grate a little nutmeg 
over them, and ſhake a little flour on them; let the 
feet do till they are tender, then take them out and 
ſtrain the liquor, put all together with a little ſalt, and 
a piece of butter as big as a walnut, ſhake the ſauce- 
— often, let it ſimmer five or fix minutes, then cut 
ome toaſted ſippets and lay round the diſh, lay the 
mince-meat and ſauce in the middle, and the petty- 
toes ſplitround it. You may add the juice of half a 
lemon, ora very little vinegar. 


A feeond Way to roaff a Leg of Mutton with Oyfters. 
STUFF a leg of mutton with mutton-ſuet, falt, 


= * 
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pepper, nutmeg, and the yolks of then roaſt 
„ ſtick it all over with cloves, and when it is about 
half done, cut off ſome of the under-fide of the 
fteſhy end in little bits, put theſe into. a pipkin with a 
pint of oyſters, liquor and all, a little ſalt and mace, 
and half a pint of hot water: ſte them till half the 
Rquor is waſted, then put in a piece of butter rolled 
in flour, ſhake all together, and when the mutton is 
enough take it up ; pour the ſauce over it, and ſendit 
to table, ö 1 g b N 
D areſi a Leg of Mutton to cat like Veniſen. 
TAKE a hind-quarter of mutton, and cutthe 1 
in the ſhape of a haunch of Veniſon, ſave the bl, 
of the ſheep and ſteep it for five or ſix hours, then 
take it out and roll it in three or four ſheets of white 
paper well buttered on the inſide, tie it with a pack- 
thread, and roaſt it, baſting it with good — 
ping or butter. It will take two hours at a good 
fire, for your mutton muſt be fat and thick. About 
ive or fix minutes before you take it up, take off the 
paper, baſte it with a piece of butter, and ſhake a 
ittle flour over it to make it have a fine froth, and 
then have a little good drawn gravy ina baſon, and 
ſweet ſauce in an other. Do not garniſh with any 


thing. ' . 
To dreſs Mutton the Turkiſh way. 


FIRST cut your meat into thin ſlices, then waſh it 
in vinegar, and put it into a — or ſauce- pan that 
has a cloſe cover to it, put in ſomerice, whole Pepper, 
and three or four whole onions ; let all theſe ſtew 
together, ſkimming it frequently; when it is enough, 
nll out the onions, and ſeaſon it with falt to your 
palate, lay the mutton in the diſh, and pour the rice 
and liquor over it. 

Note, the neck or leg are the beſt joints to dreſs 
this way; put in to a leg four quarts of water, and a 
quarter of a pound of rice; to a neck, two quarts of 
water, and two ounces of rice. To every pound of 
meat allow a quarter of an hour, being cloſe covered. 
If you put in a blade 1 of mace, and a bundle 


c 
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of ſweet herbs, it will be a great addition. When it 
is juſt enough putin a piece of butter, and take care 
the rice do not burn to the pot. In all theſe things 

you ſhould lay ſkewers at the bottom of the pot to 
lay your meat on, that it may not ſtick. 


A Shoulder of Mutton with a Ragoo of Turnips, 


TAKE a ſhoulder of mutton, get the. blade-bone 
taken out as neat as poſſible and in the place put a 
ragoo, done thus : take one or two ſweet-breads, ſome 
cock's combs, half an ounce of truffles, ſome muſh- 
rooms, a blade or two of mace, a little pepper and 
falt ; ſtew all theſe in a quarter of a pint of good 
gravy, and thicken it with a piece af butter rolled in 
four, or yolks of eggs, which =_ pleaſe : let it be 
cold before you put it in, and fill up the place where 
you took the bone out juſt in the form it was before, 
and ſew it up tight: take a large deep ſtew - pan, or 
one of the round deep copper pans with two handles, 
lay at the bottom thin ſlices of bacon, then ſlices of 

veal, a bundle of parſley, thyme, and ſweet herbs, 
. ſome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in juſt thin grayy 
enough to cover the meat; cover it cloſe, and let it 
ſtew two hours, then take eight or ten turnips, pare 
them, and cut them into what. ſhape you pleaſe, put 
them into boiling water, and let them be juſt enough, 
throw them into a ſieve to drain, over the hot water 
that they may keep warm: then take up the mutton, 
drain it from the fat, lay it in a diſh, and keep it hot 
covered; ſtrain the gravy it was ſtewed in, and take 
off all the fat, put in a little ſalt, a glaſs of white wine, 
two ſpoonfuls of catchup, and a piece of butter rolled 
in flour, boil them together till there is juſt enough for 
{auce ; then put in the turnips, give them a boil up, 
pour them over the meat, and ſend it to table. You 
may fry the turnips of a light brown, and toſs them 
up with the ſauce ; but that is according to your palate. 

NOTE, For a change you may leave out the 
turnips, and add a bunch of celery cut and waſhed 
clean, and ſtewed in a very little water, till it is quite 
tender, and the water almoſt boiled away. Pour the 
gravy, as betore directed, into it, and boil it up till 
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the ſauce is good: or you may leave both theſe out, 
and add truffles, marels, frelh and pickled muſhrooms, ' 
and artichoke-bottoms. E: 

N. B. A ſhoulder of veal without the knuckle, half 
roaſted, very quick and brown, aud then done like 
the mutton, eats well. Do not garniſh your mutton, . 
but garniſh your veal with lemon. 


To Ruff a Leg or. Shoulder of Mutton.” | 
TAKE a little grated bread, ſome beef-ſuet, the 


. yolks of hard eggs, three anchovies, a bit of onion, . 
ſame pepper and ſalt, alittle thyme and winter ſavory, - 
twelve oyſters, and ſome nutmeg grated ; mix all 
theſe together, ſhred them very fine, work them up 
with raw eggs like a paſte, ſtuff your mutton under. - 

the ſkin in the thickeſt place, or where you pleaſe, and 
roaſt it; for ſauce, rake ſome of the oyſter liquor, 
ſame claret, one anchovy, a little nutmeg, a bit of 
onion, and a few oyſters; ſtew all theſe together, then 
take out your onion, pour ſauce under your mutton, 


and ſend it to table. Garniſh with horfe-raddiſh. : - 
| Oxford. Join. | 
KEEP a leg of mutton till it is ſtale, cut it into 
thin collops, and take out all the ſinews and fat, ſea- 
ſon them with pepper and ſalt, a little beaten mace, 
and ſtrew among them a little ſnred parſley, thyme, 
and three or four ſhalots; put about a quarter of a 
pound of butter in a ſtew · pan, and make it hot, put 
all your collops in, keep them ſtirring with a wooden 
ſpoon till they are three parts done, and then add a 
pint of gravy, a little quiceof lemon, and thicken it 
with butter rolled in flour, let: it ſimmer four ar five 
minutes, and they will be enough. Take care you 
do not let them boil, nor have them ready before you 
E for they will grow hard; fry ſome bread 
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ſippets, and throw over. and» round them, and ſend 
them up hot. Sta - v6 wee ‚ DD 
a Mutton Rumps.a la Braife. -. M9 
TAKE ſix mutton rumps, and boikthem for fifteen » 
minutes in Water; take them out, cut them in/two, -, 
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y into it; dip your rumps in the yal 
then in crumbs of bread with a little nutmeg, lemon- 
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and put them into a ſtew-pan with half a pint of 
good gravy, a gill of white wine, an onion ſtuck 


with cloves, a little ſalt and Cayenne pepper, cover 


them cloſe and ſtew them till tender; take them out 
and the onion, ſkim off all the fat, thicken the gravy 
with a little butter rolled in flour, a ſpoonful of 
browning, the juice of half a lemon; boil it up till itis 
fmooth, but not too thick ; put in your rumps, give 
them a toſs or two, diſh them up hot. Garniſh with 
horſe-raddiſh and beet- root. S 5 

For variety youmay leave the rumps whole, and lard 
fix kidneys on one fide, and do them the ſame as the 
rumps, only not boil them, and put the rumpsin the 
middle of the diſh, and kidneys round them, with 
fauce over all. The kidneys make a pretty fide-diſh 
of themſelves. ; 
Skheeps Rumps with Rice, 

TAKE fix rumps, put them intoa ſtew-pan, with 
ſome mutton gravy enough to fill it ; ſtew them about 
half ap hour; take them up and let them ſtand 
to cool, then put into the liquor a quarter of a pound 
of rice, an onion ſtuck with cloves, and a blade or 
two of mace; let it boil till the rice is as thick as a 
pudding, but take care it does not ſtick to the bot- 
tom, which you muſt do by ſtirring it often; in the 
mean time take a clean ſtew- pan, 39 a piece of butter 

s of eggs beat, and 


en. and a very little thyme in it, fry them in the 
utter of a fine brown, then take them out, lay them 
in a diſn to drain, pour out all the fat, and toſs the 
rice into that pan; ſtir it altogether for a minute or 
two, then lay the rice into the diſh, and therumps all 
round upon the rice; have ready four eggs boiled 
hard, cut them into quarters, lay them round thediſh 
_ tried parfley between them, and ſend it. to ta- 
© De CIT | 
To make Lamb and Rice. 


TAKE a neck or loin of lamb, half roaſt it, take 
it up, cut it into ſteaks, then take half a pound of rice 
boiled in a quart of water ten minutes, put it into a 
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quart of gravy, with two or three blades of mace, 
and a little nutmeg. Do it over a ſtove or ſlow fire 
till the rice begins to be thick; then take it off, ſtir - 
in a pound of butter, and when that is quite melted 
ſtir in the yolks of fix eggs, firſt beat; then take a 
diſh and butter it all over, take the fteaks. and put a 
little pepper and ſalt over them, dip them in a little 
melted butter, lay them into the diſh, pour the gravy. 
which comes out of them over. them, and then the- 
rice; beat the yolks of three eggs and pour all over, 
2 it to the oven, and bake it better than half an 
our. | 


4A forced Leg Lamb. 


TAKE a large leg of lamb, cut a long ſſit on the 
back fide and take out the meat, but take care you 
do not deface the other fide; then chop the meat ſmall - 
with marrow, half a pound of beef-ſuet, ſome oyſters, . 
an anchovy waſhed, an.-onion, ſome ſweet herbs, a a 
little lemon-peel, and ſome beaten mace and nutmeg; 
beat all theſe together in a mortar, ſtuff it up in the 
ſhape it was before, ſew it up, and rub it all over with 
the yolks of eggs beaten, ſpit it, flour it all over, la 
it to the fire; and baſte it with butter. An hour will 
roaſt it. You may bakeit, if you pleaſe, but then 
you muſt butter the diſh, and lay the butter over it: 
cut the loin into ſteaks, ſeaſon them with pepper, 
falt; and nutmeg, lemon-peel cut fine, and a few ſweet 
herbs; fry them in freſh butter of a fine brown, then 
pour out all the butter, put in a quarter ef a pint of 
white-wine, ſhake it about, and put in half a pint of 
ſtrong gravy, wherein good ſpice has been boiled, a 
quarter of a pint of oyſters and the liquor, ſome muſh- 
rooms, and a real of the pickle, . a piece of butter 
rolled in flour, and the yoke of an egg beat; ſtir all 
theſe together till thick, then lay your leg of lamb in 
the diſh, and the loin round it, pour the fauce over it, . 
and garniſh with lemon. | 
. To fry a Loin of Lamb. 


CUT your lamb into chops, rub it over on both 
fides with the yolk of aa egg, and ſprinkle ſome 
bread crumbs, a little panſley, thyme, marjoram, and 
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winter ſavory chopped very fine, and a little lemon - 
peel chopped fine; fry it in butter of a nicelight brown, 
ſend it up in a difh by itſelf. Garniſh with a good 
deal of fried parſley. 


Another Way of frying a Neck er Loin of Lab. 


CUT it into thin ſteaks, beat them with a rolling 
pin, fry them in halfa'pint of ale, ſeaſon them with a 
little ſalt, and cover them cloſe; when enough, take 
them out of the pan, lay them in a plate before the 
fire to keep hot, and pour all out of the pan into a 
baſon ; then put in half a pint of white wine, a few 
capers, the yolks of two eggs beat, with a little nut- 
meg and a little ſalt; add to this the liquor they were 
fried in, and keep ſtirring it one way all the time till 
it is thick, then put in the lamb, keep ſhaking the 


pan for a minute or two, lay the ſteaks into the diſh, 


pour the ſauce over them, arid have ſome parſley in 4 
plate before the fire to criſp. Garniſh your diſh with 
that and lemon. | Ag 


To make a Ragoo of Lamb. 


TAKE a fore-quarter of lamb, cut the knuckle- 
bone off, lard it with little thin bits of bacon, flour 
it, fry it of a fine brown, and then put it into an 
earthen-pot or ftew-pan ; put to it a quart. of broth 
or good gravy, a bundle of herbs, a little mace, two 
or three cloves, and a little whole pepper; cover it 
cloſe, and let it ſtew-pretty faſt for half an hour: pour 
the liquor all out, ſtrain-it, keep the lamb hot in the 
pot till the fauce is ready. Take half a pint of oyſters, 
flour them, fry them brown, drain out all the fat 
clean that you fried them in, ſł im all the fat off the 
90 25 then pour it into the oyſters, put in an ancho- 

y; and two fpoonfuls of either red or white wine; 
bolt all together tell there is juſt enoupt for'iſance; 
Add fome freſh roots" (17 yow edi! them yand 
fome'picklet ones, With'a fpoenfubef t 2 or 
the juice of half a lemon. Layiyour lamb in ithe dim, 
and pour the s ſaute over, it. Garniſh with le- 
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Lamb Cutlet fricaſeed. 


TAKE a leg of lamb, cut it in thin cutlets acroſs | 
the grain, put them in a ſtew-pan ; in the mean time 
make ſome good broth with the bones and ſhank, &c. 
enough to cover the collops, put it into the cover 
with a bundle of ſweet herbs, an onion, a little cloves 
and mace tied in a muſlin rag, ſtew them gently for 
ten minutes ; take out the collops, ſkim the fat off, 
and take out the ſweet herbs and mace, thicken it 
with butter rolled in flour, ſeaſon it with ſalt and a 

little Cayenne pepper, put in a few mufhrooms, 
truffles and morels clean waſhed, ſome force: meat 
balls, three yolks of eggs beat up in half a pint of 
cream, ſome nutmeg grated; keep ſtirring it one way 
till it is thick and ſmooth ; put in your collops, give 
them a-toſs up, take them out with a fork and la 
them ina diſh, pour the ſauce over them. Garni 
with lemon and beet - root. n 

.. Lamb Chops larded. | 

CUT the beſt end of a neck of lamb in chops, and 
lard one fide, ſeaſon them with beaten cloves, mace 
and nutmeg, a little pepper and ſalt; put them into 
a ſtew-pan, the larded fide uppermoſt; put in half a 
pint of gravy, a gill of white wine, an onion, a bundle 
of ſweet herbs, ſtew them gently till tender; take 
the chops out, ſkim the fat clean off, and take out the 
onion and ſweet herbs ; thicken the gravy with a little 
butter rolled in flour, add a ſpoonful of orig + 
ſpoonful of catchup, and one of lemon pickle. Boil . 
it up till it is ſmooth, put in the chops larded fide 
down; ſtew them up gently for a minute or two; 
take the chops out, and put the-larded fide uppermoſt 
in the diſh, and the ſauce over them. Garniſh with 
lemon and pickles of any ſort.; you may,add ; 
andi morels and pickled; muſhrD,ji in theifauck 
you pleafe, or-you anay' do thechops ithaut landing 

| _ «" Lambi\Glofp enCaſiole.c\ £5: Sb 
e a loin of lamb in ehdfis} putt yolk: 9 on 
both>fides, and ſtrew ij bread caunbs.over; with ab . 
cleves aniſ made: ener and ſalt mixed i fty them oh 
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Cloſe as you can, and leave a hole in the middle to 
put the following ſauce in : all ſorts of ſweet herbs 
and parfley chopt fine, ſtewed a little in ſome good. 
thick gravy. Garniſh with fried parſley. 
| To flew a Lamb or Calf Head. 
FIRST waſh it, and pick it very clean, lay it in 
water for an hour, take out the brains, and with a 
ſharp penknife carefully take out the bones and the 
tongue, but be careful you do not break the meat; 
then take out the two eyes, and take two pounds of 
veal and two pound of beef ſuet, a very little thyme, . 
a good deal of lemon-peel minced, a nutmeg grated, 
and two anchovies : chop all very well together, grate-- 
two ſtale rolls, and mix all together, with the yolks of 
four eggs: ſave enough of this meat to make about 
twenty balls, take half a pint of freſh muſhrooms . 
clean peeled and waſhed, the yolks of fix eggs chop- 
ped, half a pint of oyſters clean waſhed, or pickled 
cockles : mix all .theſe together; but firſt ſtew yaur 
oyſters, put the force-meat inta the head and cloſe it, 
tie it tight with a packthread, and put into a deep 
ſtew-pan, and put to it two quartsof gravy, with a 
blade or two of mace. Cover it cloſe and 2 it ſtew 
= hours, in of mean —_ _ 2 brains with 
ome lemon- peel cut fine, a little c 
half a nutmeg grated, and the yolk of an 0 — 8 
ſome dripping 8 fry half the brains in little. 
Lakes, — the balls, keep them both hot by the 
fire, take half an ounce of truffles and morels, then 
| ſtrain the gravy the head was ſtewed in, put the truf- 
les and morels to it with the liquor, and a few muſh-+. 
fooms, boil all together, then put in the reſt of the 
brains that are not fried, ſtew them together for a mi- 
fiute or two, it over the „and lay the 
fried brains and round it. Garniſh with lemon. 
You may fry about twelve oyſters and put over, 


Oy To dreſs Feul d la Burgoi/e. | 
CUT pretty thick ſlices of veal, lard them with 
bacon, and ſeaſon them with pepper, ſalt, beaten 
mace, cloves, nutmeg, and chopped parſley; then 
_ take the ſtew · pan and cover the bottom with flices of 
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fat bacon, lay the veal upon them, .cover it and ſet it 
over a very flow fire for eight or ten minutes, juſt to 


be hot and no more, then briſk up your fire, and 


brown your veal on both ſides, then ſhake ſome flour 
over it and brown it ; pour in a quart of good broth or 
gravy, cover is cloſe, and let it ſtew gently till it is 
enough; when enough, take out the ſlices of bacon 
and ſkim all the fat off clean, and beat up the yolks 0 
three eggs with ſome of the gravy ; mix all together 
and keeping it ſtirring one way till it is ſmooth an 
thick, then take it up, lay your meat in the diſh, and 
pour the ſauce over it. Garniſh with lemon. 


A diſguiſed Leg of Veal and Bacon. 


LARD your veal all over with flips of bacon, and 
a little lemon-peel, and boil it with a piece of bacon : 
when enough, take it up, cut the bacon into ſlices, 
and have ready ſome dried ſage and pepper rubbed fine ; 
rub over the bacon, lay the veal in the diſh and the 
bacon round it, ſtrew it all over with fried X 
and have green ſauce in cups, made thus: take two 
handfuls of ſorrel, pound it in a mor ar, and ſqueeze . 
out the juice, put it into a ſauce- pan with ſome melt - 
ed butter, a little ſugar, and the juice of a lemon. 
Or you may make it thus: beat two handfuls of ſorrel 
in a mortar, with two pippins quartered, ſqueeze the 
juice out, with the juice o a lemon, or vinegar, and 
ſweeten it with ſugar. | 
Lein of Veal en Epigram. | 


ROAST a fine loin of veal as directed in the apr al 
ter for roaſting: take it up, and carefully take t 

{kin off the back part without breaking; take and cut 
out all the lean meat, but mind and leave the ends 
whole, that it may hold the following mince meats: 
mince all the meat very fine with the kidney part, put 
itin a little veal gravy, enough to moiſten it with the 
gravy that comes from the loin ; put in a little pepper 
and falt, ſome lemon-peel ſhred fine, the yolks of 
three $85 a ſpoonful ofcatchup, and thickenit with 
4 little butter rolled in flour; give it a ſhake or two 
over the fire and put it into the loin, and then pull the 
Kin over; if the ſkin ſhould not quite cover it, give 
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tit a brown with a hot iron, or put it in an oven for 
fifteen minutes. Send it up hot, and garniſh with 
barberries and lemon. 1 


TAKE a neck or breaſt of veal, half roaſt it, then 


cut it into fix pieces, ſeaſon it with pepper, falt, and 


nutmeg : take a pound of rice, put to it a quart of 
broth, ſome mace, and a little ie, do-it over a ſtove 


or very flow fire till it is thick, but butter the bottom 
of the diſh or pan you do it in; beat up the yolks of 
fix eggs and ſtir into it, then take a little round deep 


diſh, butter it, lay ſome of the rice at the bottom, 
then lay the veal on a round heap, and cover. it all 
over with rice, waſh it over with the yolks of eygs, 
and bake it an hour and a half; then open the to 


and pour in a pint of rich good gravy. Garniſh with 
- Seville orange cut in quarters, and ſend it to table 
- hot: n | 


Bombarded Vral. 


'YOU muſt get a fillet of veal, cut out of it five - 
lean pieces as thick as your hand, round them up a. 


little, then lard them very thick on the round fide 
with little narrow thin ow of bacon, and lard five 
ſheeps tongues (be 


rooms, ſpinach, ral thyme, ſweet-marjaram, 
winter-ſavory, an 


the other force-meat and ſtuff in the middle of this, roll 


it up in a vealcaul, and bake it; whatis left tie up like a 
Bologna fauſages aud boil it, but firft rub the caut 


wich the yolk of an egg, put the larded veat into a 


ſtew-þdh with ſome good gravy, and ſtew it gently till 
nough; im off the Far, put in Tore” tries 


it ie 
afid wörele and Tome mufhrgoms. Your force: meat 
being baked enough; lay it in the middle, the veal 
rohnd'ft andthetongyes fried, and laid between; the 
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boiled cut inte Ilicke, and fried, and throw” all over, 
s lp 20 £2 


( ing firſt boiled and blanched,) lard. 
them here and there with very little bits of lemon- peel, 
and make a well-ſeaſoned force-meat of veal, bacon,. 
ham, beef-ſuet, and an anchovy beat well; make 
another tender force- meat of veal, beef - ſuet, muſh- - 


n onions. Seaſon with pep- 
per, falt, and mace; beat itwell, make a round ball of 
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Pour on them the ſauce. You may add artichoke-bot- 
toms, ſweetbreads, and cocks-combs, if you pleaſe. 
Garniſh with lemon. | : 
- * Veal Rolle, © 


TAKE ten or twelve thin flices of veal, lay on 
them ſome force-meat according to your faricy, roll 
them up, and tie them juſt acroſs the middle with 
coarſe thread, put'them on a bird ſpit, rub them over 
with the yolks of eggs, flour them, and baſte them 
with butter. Half an hour wilt do them. Lay them 
into a diſh, and have ready ſome good gravy with a 
few truffles and morels, and ſome muſhrooms. Gar- 
niſh with lemons, Brkt, dnt 

Olives of Veal the French Way. 

TAKE two mw of veal, ſome marrow, two an- 
chovies, the yolks of two hard eggs, a few muſhrooms, 
and ſome oyſters, a little thyme, marjoram, parſley, 
ſpinach, lemon-peel, ſalt, pepper, nutmeg ws mace, 

nely beaten, take your veal caul, lay a layer of bacon 
anda layer of the ingredients, roll it in the veal caul, 
and either roaſt it or bake it. An hour will do either. 
When enough, cut it into flices, lay it into your 
diſh, and pour good gravy over it. Garniſh with 


lemon. a * 
| | Scotch Collops a la Frangoiſe. 

TAKE a leg of veal, cut it very thin, lard it with 
bacon, then take half a pint of ale boiling, and pour 
over it till the blood is out, and then pour the ale into 
a baſon; take a few ſweet herbs chopped ſmall, ſtrew 
them over the veal and fry it in butter, flour it a little 
till enough, then pour it into a diſh and pour the 
butter away, toaſt little thin pieces of bacon and lay 
round, pour the ale into the ſtew-pan with two an- 
chovies and a glaſs of white wine, then beat up the 
yolks of two eggs and ſtir in, with a little nutmeg, 
ſome pepper, and a piece of butter ; ſhake all together 
till thick, and then pour it into the diſh, Garniſh 
with lemon. | oy” 


To make a ſavory Diſh of Veal. 


CUT large collops out of a leg of veal, ſpread 
abroad on a dreſſer, hack them with the back of a 


© 


= 


* 


6 THE ART OF COOKEKY 


knife, and dip them intheyolks of eggs ; ſeaſon them 
with cloves, mace, nutmeg and pepper, beat fine; 

make force-meat with ſome of your veal, beef-ſuet, 
oyſters chopped, ſweet herbs ſhred fine, and theafore- 

faid ſpice ; ſtrew all theſe over your collops, roll and 
tie them up, put them on ſkewers, tie them to a ſpit, 
and roaſt them ; to the reſt of your force-meat add a 
raw egg or two, roll them in balls and fry them; put 
them in your diſh with your meat when roaſted, and 


make the ſauce with ſtrong broth, an anchovy, a 


alot, a little white-wine, and ſome ſpice. Let it 
— and OO it with a Ut, 2 rolled in 
our; pour the ſauce into i meat in, 
and 4 with lemon. | . c 
Lalian Collops. 
PREPARE a fillet of veal, cut it into thin ſlices, cut 
off the ſkin and fat, lard them with bacon, them 
brown, then take them out and lay them in a diſh, pour 
out all the butter, take a quarter of a pound of butter 
and melt it in the pan, then ſtrew in a large ſpoonful 
of flour ; ſtir it till itis brown,. and pour in three pints 
of eood gravy. a bundle of ſweet herbs, and an onion, 
which you muſt take out ſoon; let it boil a -fittie,- 
then put in the collops, let them ſtew halfaquarter of 
an hour, put in ſome force-meat balls fried, anda few 
pickled muſhrooms, truffles and morels ; ſtir all toge- 
ther, for a minute or two till it is thick; and then diſh 


it up. Garniſh with lemon. 


To do them white. 


AFTER you have cut your veal in thin ſlices, lard it 
with bacon; ſeaſon it with cloves, mace, nutmeg, pep- 
per and ſalt; ſome grated bread, and ſweetherbs. Stew 
the knuckle in as little liquor as you can, a bunch of 
ſweet herbs, ſome whole pepper, a blade of mace, and 
four cloves; then take a pint of the broth, ſtew the 
cutlets in it, and add to it ſome muſhrooms, a piece 
- of butter rolled in flour, and the yolks of two eggs 
and a gill of cream; ſtir all together till it is thick, and 
then Am it up. Garniſh with lemon. 


* 
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29 85 Veal Blanquete. 2, An 
_ ROAST a piece of fillet of veal, cut off the ſkin 
and nervous cut it into little thin bits, put ſome 


butter into a ſtew- pan over the fire with ſome chopped 
onions, fry them a little, then add a duſt of flour, ſtir 
it together, and put in ſome good broth, or gravy, 
and a bundle of ſweet herbs: ſeaſon it with ſpice, 
make it of a good taſte, and then put in your veal, 
the yolks of two eggs beat up with cream and grated 
nutmeg, ſome rey ey, a ſhalot, ſome lemon» 
peel grated, and a little juice of lemon. Keep it ſtir - 
ring one way; when enough, diſh it up. 
A Shoulder of Veal d la Piedmontoiſe. 


TAKE a ſhoulder of veal, cut off the ſkin that it 
may hang at one end, then lard the meat with bacon 
and ham, and ſeaſon it with pepper, ſalt, mace, ſweet 
herbs, parſley, and lemon- peel; cover it again with 
the ſkin, ſtew it with gravy, and when it isjuſttender 

take it up, then take forrel, ſome lettuce cho 
ſmall, and ſtew them in ſome butter with 1 
onions, and muſhrooms . the herbs being tender put 
to them wine of the — 1 10me ſiweet · dreaus ana 
ſome bits of ham. Let all ſtew together a little while; 
then lift up the ſkin, lay the ſtewed herbs over and un- 
der, cover it with the ſkin again, wet it with melted 
butter, ſtrew it over with crumbs of bread, and ſend 
it to the oven to brown; ſerve it hot, with ſomegood 
gravy in the diſh. The French ſtrew it over with 
Parmeſan before it goes to the oven. 

| Caf, Head Surprize, 

"TAKE a calf's head with the ſkin on, take a ſharp 
knife and raiſe off the ſkin with as much meat from 
the bone as you can poſſibly get, ſo that it may ap- 

like a whole head when ſtuffed, then make 4 
orce-meat in the following manner; take half a 
pound of veal, a pound of beef-ſuet, the crumb of 
a twopenny loaf, half a pound of fat bacon,.. beat 
them well in a mortar, with ſome ſweet herbs and 
ſley ſhred fine, ſome cloves, mace and —_ 

eat fine, ſome ſalt and Cayenne pepper enough t 

ſeaſon it, the yolks of four eggs beat up and mixt all 


— WR a — 


ö 
iS: 
4 


* 9 
* 
* 


* 


BS 


. THE ART OF COOKERY 


together in a force-meat, ſtuff the head with it, and 
ſkewer it tight at each end; then put into a deep pot 
or pan, and put two quarts of water, half a pint of 
white-wine, a blade or twoof mace, a bundleof ſweet 
herbs, an anchovy, two! ſpoonfuls of walnyt and 


muſhroom catchup, the ſame quantity of lemod pic- 


kle, a little ſalt and pepper; lay a coarſe paſte over it 
to keep in the ſteam, and put it for two hours and a 
half in a ſharp oven ; whenyoutake it out, lay the head 
jn a oup-dith, ſkim off the fat from the gravy and 
ſtrain it thro'a fieve into a ſtew-pan, thicken it with 
butter rolled in flour, and when it has boiled a few mi- 
nutes, put in the yolks of four eggs well beaten and 


minced with half a pint of cream; have ready boiled 


ſome force-meat balls, half an ounceof truffles and mo- 
rels, but don't put them into the gravy, pour the gra- 
vy over the head, and garniſh with force-meat balls, 
truffles, morels and muſhrooms, 


Stweetbreads of Veal & la Dauphine. 


TAKE the largeſt ſweetbreads you can get, and 


lard them; open them in ſuch a manner as 3 can 


ſtuff in force- meat, three will make a fine di 


your force - meat with a large fpwl or young cock; 
ſkin it, and pluck off all the fleſh; - take half a pound 
of fat and lean bacon, cut theſe very fine and beat 
them in a mortar, ſeaſon it with an anchovy, ſome 
nutmeg, a little lemon-peel, a very little thyme, and 
ſome parſley : mix theſe up with the yolks of two 
eggs, fill your ſweetbreads and faſten them with fine 
wooden ſkewers, - take the ſtew-pan, lay layers of 


| bacon at the bottom of the pan, ſeaſon them with 


pepper, falt, mace, cloves, ſweet herbs, and a large 
onion ſliced, upon that lay thin flices of veal, and 
then lay on your ſweetbreads, cover it cloſe, let it 
ſtand eight or ten minutes over a ſlow. fire, and then 
pour in a quart of boiling water or broth, cover it 
Cloſe, and let it ſtew two Yours very ſoftly, then take 
out the ſweetbreads, keep them hot, ſtrain the gravy, 
ſkim all the fat off, boil it up till there is about half a 
pint, put in theſweetbreads, and give them two or 


three minutes ſtew in the gravy,! then lay them in the 
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diſh, and pour the gravy over them. Garniſti with 
lemon. | $544, Mt 

Another Way to dreſs Sweetbread:;. 


DO not put any water or gravy into the ſtew-pan, 
but put the ſame veal and bacon over the ſweetbreads, 
and ſeaſon as under directed; cover them cloſe, put 
fire over as well as under, and when they are enough, 
take out the ſweetbreads, put in a ladleful of gravy, 
boll it, and ſtrain it, ſkim off all the fat, let it boil till 
it jellies, then put in the ſweetbreads to giaze: lay 
eſſence of ham in the diſh, and lay the ſweetbreads 
upon it; or make a very rich gravy with muſhrooms, 
truffles and morels, a glaſs of white-wine,' and two 
ſpoonfuls of catchup. Garniſh with cocks-combs 
forced and ſtewed in the gravy. x | 

Note, You may add to- the firſt, truffles, morels, 
- muſhrooms, cocks-combs, palates, artichoke bottoms, 
two ſpoonfuls of white-wine, two of catchup, or juſt 
as you pleaſe, 

N. B. There are many ways of dreſſing ſweet- 
breads : you may lard them with thin flips of bacon, 
and roaſt them with what ſauce you pleaſe; or you 
may marinate them, cut them into thin ſlices, flour 
them and fry them. Serve them up with fried 
parſley, and” either - butter or gravy. Garniſh with 

mon. ä 


8 zweeth: eads en Gordineere. | 
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TAKE three ſweetbreads and parboil them, take a 
ſtew - pan and lay layers of bacon or ham and veal, 
over that lay the ſweetbreads on with the upper ſide 
downwards, put a layer of veal and bacon over them, 
a Pint of veal broth; three or four blades of mace, 
ſtew them gently three quarters of an hour; take the 
ſweetbreads out, ſtrain off the gravy through a fieve, 
and ſkim off the fat; make an aumlet of yolk of 
eggs in the following manner : beat up four yolks of 
eggs, put two ina plate, and put them over a ſtew. 
pan of water boiling over the fire, put another plate 
over it, and it will ſoon be done; put a little ſpinach 
Juice into the other half, and ſerve it the ſame ; cut 
it out in ſprigs or what form you pleaſe, and put it 
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over the ſweetbreads- in the diſh, and keep them as 


hot as you can; put ſome butter rolled in flour to 
thicken the gravy, two yolks of egg beat up ina 


ill of cream; put it over the fire and keep ſtirring 


it one way till it is thick and ſmooth; put it under 
the. ſweetbreads and ſend them up. Garniſh with 
lemon and beet root. 


Cas Chitterlings, or Andowilles. 


TAKE ſome of the largeſt calf's nuts, cleanſe 
them in pieces proportionable to the length of the 
puddings you deſign to make, and tie one end to 
thoſe pieces; then take ſome bacon, with a calf's 
 udder and chaldron blanched, and cut into dice or 
ſlices, put them into a ſtew-pan and ſeaſon with fine 
ſpice pounded , a bay leaf, ſome ſalt, pepper and ſhalot 
cut ſmall, and about half a pint of cream; toſs it up, 
take off the pan and thicken your mixture with four 
or five yolks of eggs, add ſome crumbs of bread, then 
fill up your chitterlings with the ſtuffing : keep it 
warm, tie the other ends with packtread, blanch and 
boil them like hog's chitterlings, let them grow cold 
in their own liquor before you ſerve them up ; boil 
them over a moderate fire, and ſerve them up pretty 
hot. Theſe ſort of andouilles, or puddings, muſt be 
made in ſummer when hogsare ſeldom killed. 


To dreſs Calf Chitterlings curiouſly. 
CUT a calf's nut in ſlices of its length, and the 
thickneſs of a finger, together with ſome ham, bacon 


and the white of chickens, cut after the ſame manner; 


put the whole into a ſtew-pan, ſeaſoned withfalt, 
pepper, {ſweet herbs, and ſpice; then take the guts 
cleanſed, cut and divide them in parcels, and fill them 
with your ſlices ; then lay in the bottom of a kettle 
or ſome flices of bacon and veal, ſeaſon them 
with ſome pepper, ſalt; a bay leaf, and an onion, and 
lay ſome bacon and veal over them, then put in 2 
pint of white-wine, and let it ſtew ſoftly, cloſe covered 
with fire over and under it, if the pat or pan will 
allow it ; then broil the puddings on a ſheet of white 
paper, well buttered on the inſide. 
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To dreſs a Ham à la Braiſe _. 
CLEAR the knuckle, take off the ſwerd, and lay 


it in water to freſhen ; then tie it about with a ſtring; 
take ſlices of bacon and beef, beat and ſeaſon them 
well with ſpice and ſweet herbs; then lay them in 
the bottom of a kettle with onions, parſnips and 
carrots ſliced, with ſome cives and parſley ; lay in your 
ham the fat fide uppermoſt and cover it with flices of 
beef, and over that with ſlices of bacon; then lay 
on ſome ſliced roots and herbs, the ſame as under it: 
cover it cloſe, and ſtop it cloſe with paſte ; put fire 
both over and under it, and let it ſtew with a v 
flow fre twelve hours; put it in a pan, drudge it well 
with grated bread, and brown it with a hot iron ; or 
Ku it in the oven, and bake it one hour: then ſerve 
up on a clean napkin. Garniſh with raw N 
Note, if you eat it hot, make a ragoo thus: take a 
veal ſweetbread, ſome livers of fowls, cocks combs, 
muſhrooms, and truffles ; toſs them up in a pint of 
good gravy, ſeaſoned with ſpiceas you like it, thicken 
it with a piece of butter rolled in flour, and a glaſs 
of red wine; then.brown your ham as above, and let 
it ſtand a quarter-gf an hour to drain the fat out; 
take the liquor it was ſtewed in, ſtrain it, ſkim all the 
fat off, put it to the gravy, and boil it up with a 
ſpoonful of browning. It will do as well as the 
eſſence of ham. Sometimes you may ſerve it up with 
⁊ ragoo of crawfiſh, and ſometimes with carp- ſauce. 


To roafl a Ham or Gammon. 

TAKE off the 8 we call the ſkin, or 
rind, and lay it in lu water for two or three 
hours ; then lay it in a pan, pour upon ita quart of 
canary, and let it ſteep in it for ten or twelve hours. 
When you have ſpitted it, put ſome ſheets of white 
paper over the fat fide, pour the canary in which it 
was ſoaked in the dripping-pan, and baſte with it all 
the time it is roaſting ; when it is roaſted enough, pull 
off the paper, and drudge it well with crumbled 
bread and parſley ſhred fine: make the fire briſk, and 
brown it well, If you eat it hot, garniſh. it with 
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raſpings of bread : if cold, ſerve it on a clean napkin, 
and garniſh it with parſley for a ſecond courſe, 

Or thus: Take off the ſkin of the ham or gam- 
mon, when you have half boiled it, and dredge it with 
oatmeal ſifted very fine, baſte it with butter, then 
roaſt it gently two hours; ſtir up your fire and brown 


it quick; when ſo done diſh it up, and pour brown 


avy in the diſh, Garniſh with bread raſping if hot, 
if cold garniſh with parſley. . 
To fluff a Cline of Pork. 


MAKE a ſtuffing of the fat leaf of pork, parſley, 
thyme, ſage, eggs, crumbs of bread ; ſeaſonit with pep- 

, ſalt, ſhalot, and nutmeg, and ſtuff it thick ; then 
0 it gently, and when it is about a quarter roaſted, 
cut in in flips : and make your ſauce with apples, 
lemon-peel, two or three cloves, and blade of mace ; 
ſweeten it with ſugar, put ſome butter in, and have 
muſtargl in a cup. of 

5 * Various: Ways of dreſſing a Pig. 

FIRST ſkin your pig up to the ears whole, then 
make'a'good plum-pudding batter, with good beef 
fat, fruit, $83 milk and flour, fill the ſkin, and ſew it 
up ; it will look like a pig; you muſt bake it; flour it 
very well, and rub it all aver with butter, and when 
it is near enough, draw it to the oven's mouth, rub 
it dry,and put it in again for a few minutes ; lay. it 
inthe diſh, and let the ſauce be ſmall gravy and 
butter in the diſh-: cut the other part of the pig into 
four quarters, roaſt them as you do lamb, throw mint 


and parſley on it as it roaſts; then lay them on water- 


creſles, and have mint-ſauce in a baſon. Any one 
of theſe quarters will make a pretty ſide diſh: or 
take one quarter and Toaſt, cut the other into ſteaks, 
and fry them fine and brown. Have ſtewed ſpinach in 
the diſh, and. lay the roaft upon it, and the fried in 
the middle. Garniſh with hard and Seville 
oranges cut into quarters, and have ſome butter in a 
cup: or for change, you may have good gravy in 
the diſh, and garniſh with fried parſley and lemon; or 
ou may make a ragoo of ſweetbreads, and artichoke- 
ttoms, truffles, morels, and good gravy, and pour 
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over them. Garniſh with lemon. Mher of theſe 

will do for a top diſh of a firſt courſe. You may 

ny it white for a ſecond courſe at top, or a ſide- 
ith, | * 

You may take a pig, ſkin him, and fill him with 
force-meat made thus; take two pounds of young 
pork, fat and all, two pounds of veal the ſame, ſome 
ſage, thyme, parſley, a little lemon- peel, pepper, ſalt, 
mace, cloves, and a nutmeg : mix them, and beat 
them fine in a mortar, then fill thepig, and few itup. 
You may either roaſt or bake it. Have nothing but 
good gravy in the diſh. Or you may cut it inte 
ſlices, and lay the head in the middle. Save the head 
whole with the {kin on, and roaſt it by itſelf; n 
it is enough cut it in two, and lay it in your diſh have 
ready ſome good gravy and dried ſage rubbed in it, 
thicken it with a piece of butter rolled in flour, take 
out the brains, beat them up with the gravy, and pour 
them into the diſh. | . 

Note, you may make a very good pie of it, as you 
may ſee in the directions for pies, which you may ei- 
ther make a bottom or ſide-diſn. 

You-muſt obſerve in your white fricaſey that you 
take off the fat. Or you may make a very good 
diſh thus: take a quarter of pig ſkinned, cut it into 
chops, ſeaſon them with ſpice, and waſh them with the 
yolks of eggs butter the bottom of a diſh, lay theſe 
ſteaks on the diſh, and upon every fteak lay ſome 
ſorce- meat the thickneſs of half a crown, made thus: 
take half a, pound of veal, and of fat pork the ſame 
quantity, chop them very well together, and beat 
them in a mortar, fine; add ſome Doe herbs and 
ſage, a little lemon- peel, nutmeg, pepper, and ſalt, 
and a little beaten mace ; upon this lay.'a layer of 
bacon or ham, and then a bay-leaf; take a little five 
ſkewer, and ſtick juſt in, about two inches long, to 
hold them together, then pour a little melted butter 
over them, and ſend them to the oven tobake;- when, 
they are enough, lay them ia yourdiſh, and pour good 
gravy over them, with muſhrooms, aud garniſh with 

emon. 


E. 
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E A Pig in Jelly. 

CUT it into quarters, and lay it in your ſtew-pan, 
ut in one calf's foot and the pig's feet, a pint of 
heniſh wine, the juice of four lemons, and one quart 

of water, three or four blades of mace, two or three 
cloves, ſome ſalt, and a very little piece of lemon- 
peel; ſtove it, or do it over a ſlow fire two hours; then 
takeit up, lay the pig into the diſh you intended for 
it, then ſtrain theliquor, and when the jelly is cold, 
ſkim off the fat, and leavethe ſettling at the bottom. 
Beat up the whites of ſix eggs, and boil up with the 
jelly about ten minutes, and put it through a bag till 
it is clear, then pour the jelly over the pig: then ſerve 
it up cold in the jelly. 

Collared Pig. 


KILL a fine young roaſting pig, dreſs off the hair 
and draw it, and waſh it clean, rip it open from one 
end to the other, and take out all the bones; rub it 
all over with pepper and falt, a little cloves and mace 
beat fine, ſix ſage leaves and ſweet herbs chopt ſmall; 
roll up your pig tight, and bind it with a fillet, fill the 
pot you intend to boil it in with ſoft water, a bunch 
of ſweet herbs, ſome pepper-corns, ſome cloves and 
mace, a handful of 45 and a pint of vinegar; when 
the liquor boils put in your pig; boil it till it is ten- 
der; take it up, and when it is almoſt cold, bind it 
over again, put it into an earthen pan, and r the 
liquor your Pig was boiled in over it, and always 
keep it covered; when you want it take it out of the 
pan, untie the fillet as far as you want to cut it; then 
cut it in ſlices, and lay it in yourdiſh, Garniſh with 
parſley. 


*. 


To drefe a Pig the French Way. 


SPIT your pig, lay it down to the fire, let it roaſt 
till it is thoroughly warm, thencut it off the ſpit, and 
divide it in twenfy pieces. Set them to ſtew in halt 
a pint of white wine, and a pint of ſtrong broth, 
ſeaſoned with grated nutmeg, pepper, two onions cut 
ſmall, and ſome ſtripped thyme. Let it ſtew an hour, 
then put to it half a pint of ſtrong gravy, a piece ot 
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butter rolled in flour, ſome anchovies, and a ſpoonful 
of vinegar, or muſhroom pickle: when it is enough 
lay it in your diſh, and pour the gravy over it, then 

garniſh with orange andlemon. | 


To dreſs a Pig au Pere Duillet. 


CUT off the head, and divide it into quarters, lard 
them with bacon, ſeaſon them well withmace, cloves, 
pepper, nutmeg, and ſalt. Lay a layer of fat bacon 
at the bottom of a kettle, lay the head in the middle, 
and the quarters round; then put in a bay-leaf, an 
onion ſliced, lemon, carrots, parſaips, parſley, and 
Chives; cover it again with bacon, put in a quart of 

broth, ſtew it over the fire for an hour, and then take 
it up; put your pig into a ſtew-pan or kettle, pour in 
a bottle of white wine, cover it cloſe, and let it ſtew 
for an hour very ſoftly. If you would ſerve it cold, 
let it ſtand till it is cold ; then drain it well and wipe 
it, that it may look white, and lay it in a diſh with 
the head in the middle, and the quarters round, then 
throw ſome green parſley all over: or any one of the 
pm is a pretty little diſh, laid on water creſſes. 

f you would have it hot, whilſt your pig is ſtewi 
in the wine, take the firſt gravy it was ſtewed in, — 
ſtrain it, ſkim off all the fat, then take a ſweetbread 
cut into five * _ . Rn, morels, and 
muſhrooms ; ſtew all together till they are enough, 
thicken it with the — two eggs, or a ods of 
butter rolled in flour, and when your pig is enough 
take it out, and lay it in your diſh; put the wine it was 
ſtewed in to the ragoo, then pour all over the pig, and 
garniſh with lemon. | | 
A Pig Matelote, 

GUT and ſcald your pig, cut off the head and 
petty-toes, then cut your pig into four quarters, 
put them with the head and toes into cold water; 
cover the bottom of a ſtew-pan with flices of bacon, 
and place over them the ſaid quarters, with the petty- 
toes and head cut in two. Seaſon the whole with 
pepper, ſalt, thyme, bay-leaf, an onion, andabottle 
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of white wine; lay over more ſlices of bacon, put over 


it a quart of water, and let it boil. Take two large 
eels, {kin and gut them, and cut them about five or ſix 
inches long, when your pig is half done, put in your 
eels, then boil a dozen of large craw-fiſh, cut off the 


claws, and take off the ſhelis of the tails, and when 


| iydur-pigandeels are enough, lay firſtyour pig and the 
| ee round it, but do not put in the head (it will 
ea pretty diſli cold, ) then lay your eels and craw-fiflt 
over them, and take the liquor they were ſtewed in, 
Kim off all the fat, then add to it half a pint of ſtrong 
gravy, thickened with a little piece of butter rolled in 
flour, anda fpoonfulof browning; and pour over it, 


then garniſh withcraw-filh'and lemon. This willdo 


for a firſt courſe or remove: Fry the brains and lay 
round, andall over the diſ n. 
2 In Io dreſs a Pig like a fat Lamb. | _ 
TAKE a fat pig, cut off his head, ſlit and truſs him 
up like a lang when be is ſlit through the middle and 
ſkinned, parbail him a little, then throw ſome parſley 
over him, roaſt it and drudge it. Let your ſauce be 
half a pound o butter and a pint of cream, ſtirring all 
together till ĩt is ſmqoth, then pour it over and fend it 
to table, „ t reer 1 dd s Vo tit i en 
„ Barbicued Pig © 22 

15 HAVING dreſſed a pig ten or twelve weeks old, 
as if you intended to roaſt it, make a force - meat in 
the ollowing manner z take the liver of thę pig, two 
anchovies, and fix ſage leaves chapped ſmalb; put 
them into a marble mortar, with the crumbs of a 
penny loaf, half a pint of Madeira wine, four ounces 
of butter, and half a tea-ſpoGntul of Cayenne pepper, 
beat them all together to a paſte, put it into your 
pig's belly, and ſew it up; b your, pig down at a 
good diſtance, before a large brite fire, put into your 
dripping-pan two bottles of red-wine, and one of 
Madeira, baſte it with wine all the time it is roaſt- 
ing, and whenit is half roaſted, put two Penny loaves 
under the pig; if there is not wine enough put in 
more, and when the pig is near done, take the loaves 
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and ſauce out of the pan, and pu t o the ſauce halſa 
lemon, a bundle of fweet herbs, antanchovy chopped 
ſmall, boil it five minutes, and then draw your pig 
when it has roaſted four hours; put into the pig's mouth 
an orange or lemon, and a loaf on each fide; ſkin off 
the fat, and ſtrain your ſauce through a ſieve, and pour 
over the pig boiling hot; ſerve it up ' garniſhed with 
lemon and barbetries ; or you may bake it, only keep 
it baſting with wine. | See ee 
To make a pretiy Diſh of a Breaſt of Veniſon. 
TAKE half a pound of butter, flour your veniſon, 
and fry it of a fine brown on both ſides ; then take it 
up and keep it hot covered in the diſh © take ſome 
flour, and ſtir it into the butter till it is quite thick 
and brown (but take care it do not burn, ) ſtir it in 
half a pound of lumpeſugar beat fine, and pohr in as 
much red wine as will make it of the thiekneſs of a 
ragoo ; ſqueeze in the juice of a lemon, give it a boil 
up, and pour it over the veniſon. Do not garniſhthe 
diſh, but fend it to table. 0 | | 
J To boil a Haunchor Neck of | Veniſon. 
LAV it in ſalt for a week, then boil it in a (cloth - - 
well floured: for every pound of veniſon allow. a 
er of an hour for the boiling. For ſauce you 
muſt boil ſome cauliflowers, pulled into little ſprigs, 
in milk and water; ſome: fine white cabbage, ſome 
turnips cut into dice, with ſome beet-root cut into 
long narrow pieces, about an inch and a half long, 
and half an inch thick: lay a ſprig of cauliflower; and 
ſome of the turnips maſhed with ſome cream andalittle- 
butter; let your cabbage be boiled, and then beat in 
a ſauce · pan with a piece of butter and ſalt, lay that 
next the cauliflower, then the turnips, then cabbage, 
and fo on till the diſh is full; place the beet-root here 
and there, juſt as you fancy; it looks very pretty; and 
is a ſine diſu. Have a little melted butter in a cup, 
if wanted. as hl A337 * 
Note, a leg of mutton cut veniſon- faſhion, -and 


dreſſed theſame way, is a pretty diſh : or a ſine neck, | 
(:o6 4 ih © & ks 039 x, FE. 3 2 A $54.4 t 12 
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with the ſcrag cut off. This eats well boiled, or haſh- 
ed, with gravy, and ſweet ſauce, next day. 


- To dreſs POULTRY. 
To roaſt a Turkey. 


TIE beſt way to roaſt a turkey is to looſen the 


ſkin on the breaſt of the turkey, and fill it with force- 
meat, made thus: take a quarter of a pound of beet- 
{uet, as many crumbs of bread, a little lemon-peel, an 


nanchovy, ſome nutmeg, pepper, parſley, and a little 


thyme. Chop and beat them all well together, mix 
them with the yolk of ay egg, and ſtuff up the breaſt ; 
when you have no ſuet, butter will do: or you may 
make your force-meat thus; ſpread bread and butter 
thin, and grate ſome nutmeg over it, when you have 
enough roll it up, and ſtuff the breaſt of the turkey; 
then roaſt it ofa fine brown, but be ſure to pin ſome 
white paper on the breaſt till it is near enough. You 
inuſt have guod gravy in the diſh, and bread-ſauce, 
made thus: take a good piece of crumb, put it into 
a pint of water, with a blade or two of mace, two or 
three cloves, and ſome whole pepper. Boil it up five 
or ſix times, then with a fpoon take out the ſpice you 
had before put in, and then you muſt off the 
water (you may boil an onion in it if you pleaſe ;) then 
beat up the bread with a good piece of butter and a 
little falt. Or onion ſauce made thus: take ſome 
onions, peel them, and cut them into thin lices, and 
doil them half an hour in milk and water; then drain 
the water from them, and beat them up with a 
piece of butter ; ſhake a little flour in, and ſtir it all 
together with a little cream, if you have it (or milk 
— do:) put the ſauce into boats, and garnifh with 
lemon. | 
Another way to make ſauce: take half a pint of 
oyſters, ſtrain the liquor, and put the oyſters with the 
liquor into a ſauce-pan with a blade or two of mace; 
let them juſt lump, then pour in a glaſs of white 
wine, let it boil once, and thicken it with a piece of 
butter rolled in flour. Serve this up in a baſon by 
itſelf, with good gravy in the diſh, for every body does 
not love oyſter ace. This makes a pretty fide diſh 
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for ſupper, or a corner diſh of a table for dinner. If 
you chafe it in the diſh, add half a pint of gravy to 


it, and boil it up together. This ſauce is good either 


with boiled or roaſted turkies er-fowls ; but you ma 
leave the gravy out, adding as much butter as will do 
for ſauce, and garniſh with lemon. 

Another bread-ſauce. Take ſome crumbs of bread 
rubbed through a fine cullender, put to it a pint of 
milk, a little butter, and ſome ſalt, a few corns of 
white pepper, and an onion, boil them for fifteen 


minutes, take out the onion and beat it up well, then 


toſs it up, and put in your ſauce-boats. 


A White Sauce for Fotuls or Chickens. _ x 
TAKE a little ſtrong veal gravy, with a little 
white pepper, mace, — ſalt, boiled in it, have it 
clear from any ſkin or fat, as much cream, with a 
little flour mixed in the cream, and a little mountain 
wine to yourliking, boil it up geatly for five minutes, 
_ ſtrain it over your chickens, or fowls, or in 
oats. | . 


To make mock Oyfter-ſauce, either for Turkies or Fotul 
. boiled. | 


FORCE the turkies or fowls as above, and make 
ſauce thus ; take a quarter of a pint of water, 


an anchovy, a blade or two of mace, a piece of lemon- 


peel, and five or fix whole pepper-corns. Boil theſe 
together, then ſtrain them, add as much butter with 
a little flour as will do for ſauce, let it boil, and lay 
ſauſages round the fowl or turkey. Garniſh with le- 
mon. 


To make Muſtroom-ſauce for white Fowls of all Sorts. 


TAKE a quart of freſh muſhrooms, well cleaned 
and waſhed, cut them in two, put them in a ſtew- 
n with a little butter, a blade of mace, and a little 
alt, ſtew it gently for half an hour, then add a pint 
of cream and the yolks of two eggs beat very well, 
and keep it ſtirring till it boils up, then ſqueeze half 
a lemon, putit over your fowls, or turkies, or in 
baſons, or in a diſh, with a piece of French bread firſt 
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huttered, then toaſted brown, and juſt dip it in boil- 
ing water, put it in the diſh, and the muſhrooms o- 
ver.: 1 -; f $4147) . 
Auſifoumgſuct. for white Fowls boiled. 
TAKE half a pint of cream, .and a quarter of a 
pound oſ butter, ſtir them together one way till it is 
thick,,qthen add a ſpoonful of muſhroom pickle, 


pickled muſhrooms, or freſh if you have them. Gar- 
niſh only with lemon. ume 


To meke Celery-ſauce, either for roaſted or boiled Fozwls, 
Turkies, Partridges, or anyother Game. 


TAKE a large bunch of celery, waſh and pare it 
very clean, cut it into little bits, and boil it ſoftly in 
a little water till it is tender, then add a little ' beaten 
mace, ſome nutmeg, pepper and ſalt, thic kened with 
2 good piece of butter rolled in flour, then boil it up, 
and pour in your diſh. 


Lou may make it with cream thus: boil your cele- 


ry as above, and add ſome mace, nutmeg, a piece of 
butter as big asa walnut, rolled in flour, and half a 
pint of cream, boil them all together, 


To make brown Celery-ſauce. 


TE W the celery as above, then add mace, nut- 
meg, pepper, ſalt, a piece of butter rolled in flour, 
with a glafs of red wine, a ſpoonful of catchuþ, and 
half a pint of good gravy, boil all theſe together, 
and pour into the diſh. Garniſh with lemon. 

To flew a Turkey or Fowl in Celery: ſauce, 

YOU may judge according to the largeneſs of your 
turkey or fowl, what celery or ſauce you want, Take 
a large fowl, put it into a ſauce-pan or pot, and put 
to it one quart of good broth or gravy, a bunch of 

- celery waſhed clean and cut ſmall,” with ſome mace, 
cloves, pepper, and all- ſpice, tied looſe in a muſlin 
rag; put in an onion and a ſprig of thyme, alittle 
ſalt and Cayenne pepper; let theſe ſtew ſoftly till 
they are enough; then add a piece of butter rolled in 
flour; take up your fowl, and pour the ſauce over it. 
An hour will do a large fowl, or a ſmall turkey; but 
a very large turkey will take two hours to do it ſoftly. 
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If it is overdone or dry, it is ſpoiled ; but yon may be 
a judge of that, if you look at it now and then. 


— 


Mind to take out the onion, thyme, and ſpice, before 


you ſend it o table. | 


Note, a n<ck of veal done this way is very good, 


and will take two hours doing. | 
To make Egg-ſauce proper for roaſted Chickens. 


MELT your butter thick and fine, ehop two or 


three hard boiled eggs fine, put them into a baſon, 

pour the butter over them, and have good gravy in 

the diſh.” Weg. any + 
Shallot-ſauce for roafting Fowls, 


TAKE fix ſhalots chopped fine, put- them into a 


ſauce-pan with a gill of gravy, a ſpoonful of vinegar, 
ſome pepper and ſalt, ſtew them for a minute; then 
pour them into your diſh, or put it in fauce-boats. 


Carrier-/auce, 


TAKE a Spaniſh onion, and cut it in thin ſlices, - 


put it into a deep plate, take half a pint of boiling 


water, with a ſpoonful of vinegar, a little pepper and 


ſalt, and pour it over the onion. ST 
Shatlot-/auce for a Scrag of Mutton boiled. 


TAKE two ſpoonfuls of the liquor the mutton is 
boiled in, two ſpoonfuls of vinegar, two or three ſhalots . . 
cut fine, with a little ſalt ; put it into a ſauce-pan, 
with a piece of butter as big as a walnut, rolled in a 


little flour; ſtir it together, and give it a boil. For 
thoſe who love ſhalot; it is the prettieſt ſauce that can 
be made to a ſcrag of mutton. | | 5 


D dreſs Livers with Muſhroom ſauce. 


TAKE ſome pickled or freſh muſhrooms cut ſmall ; 
both if you have them; and let the livers. be. bruiſed. 
fine, with a good . deal, of . parſley chopped ſmall, a 

f white wine, 


ſpoonful or two of catchup, a glaſs of 
andas much good gravy as will make ſauce enough ; 


thicken it with apiece of butter rolled in flour, This 


does either for roaſted or boiled.” © 
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A pretty little Sance. 


TAKE the liver of the fowl, bruiſe it with a little 

of the liquor, cut a ſmall lemon-peel fine, melt ſome 

ood butter, and mix the liver by degrees; give it a 
oil, and pour it into the diſh. 


To make Lemon: ſauce for boiled Fowls.. 


TAKE a lemon and pare off the rind, cut it into 
ſlices, and take the kernels out, cut it into ſquare bits, 
blanch the liver of the fowl, and chop it fine; mix 
the lemon and liver together in a boat, and pour ſome 
hot melted butter on it, and ſtir it up. Boiling of it 
will will make it go to oil. 


A German way of dreſſing Fowl;, 


TAKE a turkey or fowl, ſtuff the breaſt with what 
force-meat you like, and fill the body with roaſted 
cheſnuts peeled. Roaſt it, and have ſome moreroaſted 
cheſnuts pezled, put them in halfa pint of good 
gravy, with a little piece of butter rolled in flour: 

oil theſe together, with ſome ſmall turnips and ſau- 
ſages cut in {lices, and fried or boiled. Garniſh with 
cheſnuts. You may leave the turnips out. 

Note you may dreſs ducks the fame way. 


To treſs a Turkey or Fowl to perfection. 


BONE them, and make a force-meat thus : take 
the fleſh of a fowl, cut it ſmall, then take a ponnd of 
veal, beat it in a mortar, with half a pound of beef- 
ſaet, as much crumbs of bread, fome muſhrooms, 
truffles, and morels, cut ſmall, a few ſweet herbs and 
parſley, with ſome nutmeg, pepper, and falt, a little 
mace beaten, ſome lemon-peel cut fine ; mix all theſe 
together with the yoiks of two eggs, then fill your 
_—_— and roaſt it. This will do fora large turkey, 
and ſo in proportion fora fowl. Let your ſauce be 

ood gravy, with muſhrooms, truffles, and morels in 
it : then garniſh with temon, and for variety ſake you 
may lard your fowl or turkey. 


Io flew a Turkey brown. 


TAKE your turkey, after it is nicely picked and 
drawn, fill the {kin of the breaſt with force-meat, and 
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E an anchovy, a ſlialot, and a little thyme in the 
elly, lard the breaſt with bacon, then put a good 
piece of butter in the ſtew-pan, flour the turkey, and 
try it juſt of a fine brown; then take it out, and put 
it into adeep ſtew-pan, or little pot, that will juſt - 
hold it, and put in as much gravy as will barely cover 1 
it, a glaſs of white wine, ſome whole pepper, mace i 
two or three cloves, and a little bundle of ſweet 
herbs ; cover it cloſe, and ſtew it for an hour, then 
take up the turkey, and keep it hot covered by the 

fire, and boil the ſauce to about a pint, ſtrain it off, 

add the yolks of two eggs, and a piece of butter rolled 

in flour ; ſtir it till it 1s thick and then lay your 
turkey in the diſh, and pour your ſauce over it. You 
may have ready ſome little French loaves, about the 
bigneſs of an ezg cut off the tops, and take out the 
crumb ; then 25 them of a fine brown, fill them 
with ſtewed oyſters, lay them round the difh, and 
garniſh with lemon, 


To flew a Turkey brown the nice way. 

BONE it, and fill it with force-meat made thus: 
take the fleſh of a fowl, half a pound of veal, and the 
fleſh of two pigeons, with a well pickled or dry tongue, 
peel it, chop it all together, then beat it in a mortar, 
with the marrow of a beef bone, or a pound of the 
fat of a loin of veal : ſeaſon with two or three 
blades of mace, two or three cloves, and half a nut- 
meg dried at a good diſtance from the fire, and 
pounded, with a little pepper and falt ; mix all theſe 
well together, fill your turkey, , them of a fine 

- brown, and put it into a little pot that will juſt hold 
it; lay four or five ſkewers at the bottom of the pot, 
to keep the turkey from ſticking ; put in a quart of 
good beef and veal gravy, wherein was boiled ſpice 
and ſweet herbs, cover it cloſe, and let it ſtew half an 
hour; then put in a glaſs of white wine, one ſpoon- 
ful of — a large ſpoonful of pickled muſh- 
rooms, and a few freſh ones, if you have them, a few | 
truffles and morels, a piece of butter as big as a 
walnut, rolled in flour; cover cloſe, and let it ſtew 
half an hour longer; get the little French rolls ready 
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fried; take ſome oyſters, and ſtrain the liquor from 
them, then put the oyſters and liquor into a ſauce- 
pan, with a blade of mace, a little white wine, and a 


piece of butter rolled in flour; let them ſtew till it is 


thick, then fill the loaves, lay the turkey in the diſh, 


and pour the ſauce over it. If there is any fat on 


the gravy take it off, and leave the loaves on each fide 
of the turkey. Garniſh with lemon when you have 


no loaves, and take oyſters dipped in butter and 


fried. 
Note, the ſame will do for any white fowl. 


4A 4 Fowl a la Braiſe. | 
TRUSS your fowl with the leg turned into the 


belly, ſeaſon it both infide and out with beaten mace, 
nutmeg, pepper, and falt, lay a layer of bacon at the 


dottom of a deep ſtew-pan, then a layer of veal, and 
afterwards the fowl, then put in an onion, two or three 
cloves ſtuck in a little bundle of ſweet herbs, with a 
Piece of carrot, then put at the top a layer of bacon, 
another of veal, and a third of beef, cover it cloſe, 
and let it ſtand over the fire for two three minutes, 
then pour in a pint of broth, or hot water; cover it 
cloſe, and let it ſtew an hour; afterwards take up 

our fowl, ſtrain the ſauce, and after you have ſkimmed 
off the fat, boil it down tillit is of a glaze, then 
put it over the fowl. 'You may add juſt what you 
pleafe to the ſauce. A ragoo of ſweet-breads, cock's- 


combs, truſſſes, and morels, or muſhrooms, withforce- 


meat balls, look very pretty, or any of the ſauces 
above. | ay | (2. 
| ' To Force a Foul. 


TAKE a good fowl, pick and draw. it, lit the kin 
down the back, and take the fleſh from the bones; 


mince it very ſmall, and mix it with one pound of 


beef ſuet ſhred, a pint of large oyſters chopped, two 

anchovies, a ſhalot, a little — bread, and ſome 
e very well, mix them 

together, and make it up with the yolks of eggs; then 


ſweet herbs ; ſhred all the 


turn all theſe ingredients. on the bones again, and 
draw-the ſkin over again; then ſew up the back, and 
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either boil the fowl in a bladder an hour and a quarter, 
or roaſt it, then ſtew ſome more oyſters in gravy, 
bruiſe in alittle of your force-meat, mix it up with a 
little freſh! butter, and a very little flour, then give it 
a boil, lay your fowl in the diſh, and pour the ſauce 
over it, garniſhing with lemon. 


To roaft a Fowl with Cheſnuts. 


FIRST take ſome cheſnuts, roaſt them very care- 
fully, ſo as not to burn them, take off the ſkin and 
peel them take about a dozen of them cut ſmall, and 
bruiſe them in a mortar, parboil the liver of the fowl, 
bruiſe it, cut about a quarterof a pound of ham or 
bacon, and pound it; then mix them all together, with 
a good deal of parſley chopped ſmall, a little ſweet” 
herbs, ſome mace, pepper, ſalt, and nutmeg, mix 
theſe together and put into your fowl, and roaſt it. 
The del way of doing it is to tie the neck, and hang 
it up by the legs to roaſt with a ſtring, and baſte it 
with butter. For ſauce, take the reſt of the cheſnuts 
peeled-an1 ſkinned, put them into ſome'good gravy, ' 
with a little white wine, and thicken it with a piece 
of butter rolled in flour, then take up your fowl, lay 
it in the diſh, and pour in the ſauce. Garniſh with 
lemon. | | | 

| Pullets a la Sainte Menchout. 

AFTER having truſſed the legs in the body, fit 
them along the back, ſpread them open on a table, 
take out the thigh· bones, and beat them with a rolling- 
pin, then ſeaſon them with pepper, ſalt, mace, nut- 
meg, and ſweet herbs, aſter that take a pound and a 
half of veal, cut it into thin ſlices, and lay it in a 
ſtew- pan, of a convenient fize, ta ſtew the pullets in, 
cover it, and ſet it over a ſtove or ſlow fire, and when 
it begins to cleave to the pan, ſtir in a little flour, 
ſhake the pan about till it bea little brown; then 
pour in as much broth as will ſtew the fowls, ſtir it 
together, put in a little whole pepper, ap onion and a 
little piece of bacon or ham); then lay in your fowls, 
cover them cloſe; and let them ſtew half an hour; 
then take them out, lay them on the gridiron to brown * 


o 
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on the infide, then lay them before the fire to do on 
the dutſide, ſtrew them over with the yolk of an egg, 
ſome crumbs of bread, and baſte them with a little 
butter, let them be of a fine brown, and boil the gra- 
vy till there is about enough for ſauce, ftrain it, put a 
few muſhrooms in, and a little piece of butter rolled 
in flour, lay the pullets in the diſh, and pour in the 
ſauce. Garniſh with lemon. 

Note, You may brown them in an oven, or fry them, 
which you hats. 


Chicken Surprize. 


FF a ſmall diſh, one large fowl will do; roaſt it, and 
take the lean from the bone; cut it in thin ſlices, 
about an inch long, toſs it up with fix or ſevenſpoon- 
fuls of cream, and a piece of butter rolled in flour, 
as big as a walnut. Boll it up and ſet it to cool, then 
cut fix or ſeven thin flices of bacon round, place 
them in a petty-pan, and put ſome force-meat on each 
ſide, work them up in. form of a French roll with 
a raw egg in your hand, leaving a hollow place in the 
middle, put in your fowl, and cover them with ſome 
of the ſame force-meat, rubbing them ſmooth with 
your hand and a raw egg, make them of the height 
and bigneſs of a French roll, and throw a little fine 
grated bread over them. Bake them three quarters of 
an hour, in a gentle oven, or under a baking cover, 
till they are come to a fine brown, and place them on 
our mazarine, that they may not touch one another, 

t place them ſo that they may not fall flat in the 
baking, or you may form them-on your table with a 
broad kitchen knife, and place them on the thing you 
 Intend to bake them on. You may put the leg of a 
chicken into one of the loaves you intend for the mid- 
dle. Let your ſauce be gravy, thickened with butter 
and a little juice of lemon. This is a .pretty ſide-diſh 
- a firſt courſe, ſummer or winter, if you can get 


| Mutton Chops in Diſgui/e. 
TAKE as many mutton-chops as you want, rub 
them with pepper, ſalt, nutmeg, and a little parſley; 


* 
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roll each chop in half a ſheet of white „ well 
buttered on the inſide, and rolled on each end cloſe. 
Have ſome hog's lard, or beef-dripping, boiling in a 
ſtew-pan ; put in the ſteaks, fry them of a fige brown, 
lay them in your diſh, and garniſh with fried parſley ; 
throw ſome all over, have a little good gravy ina 
cup; but take great care you do not break the paper, 
_ ory any fat in the diſh; but let them be well 
ned. : 


Chickens roaſted with Force-meat and Cucumbers. 


TAKE two chickens, dreſs them very neatly, break 
the breaſt bone; and make force-meat thus: take the 
fleſh of a fowl, and of two pigeons, with ſome ſlices 
of ham or bacon : chop them all well together, take 
the crumb of a penny-loaf ſoaked in milk and boiled: 
then ſet to cool; when it is cool mix it all together ; 
ſeaſon it with beaten mace, nutmeg, pepper, and a 
little ſalt, a very little thyme, ſome parſley, and a little 
lemon- peel, with the yolks of two eggs; then fill your 
fowls, ſpit them, and tie them at both ends; after you 
have papered the breaſt,. take four cucumbers, cut 
them in two, and lay them in ſalt and water two or 

- three hours before ; then dry them, and fill them with 
ſome of the force-meat (which you muſt take care to 
ſave,) and tie them with a — —, flour them, 
and fry them of a fine brown; when your chickens 
are enough, lay them in the diſn, and untie your cu- f | 
cumbers; but take care the meat do not come- out; IM 
then lay them round the chickens, with the flat fide : 
downwards, and the narrow end upwards. You muſt 
have ſome rich fried gravy, and pour into the diſh ; 
then. garniſh with lemon. | 

Note, one large fowl done this way, with the cu- 
cumbers laid round it, looks pretty, and is a very 
good diſn. | 


Chickens d la Braife. 
YOU muſt take a couple of fine chickens, lard 
them, and ſeaſon them with pepper, ſalt, and mace, 
then lay a layer of veal in the bottom of a deep ſtew- - 
pan, with a ſlice or two of bacon, an onion cut to 
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pieces, a piece of carrot, and a layer of. beef, then 


PF 


lay in the chickens with the breaſt downward, and 4 


bundle of ſweet herbs, after that, a layer of beef, ah 

put in a quart of broth or water, cover it cloſe, let it 
ſtew very ſoftly for an hour, after it begins to ſimmer, 
In the mean time, get ready a ragoo thus: take a good 
veal ſweetbread, or two, cut them ſmall, ſet them on 
the fire, with a very little broth or water, a few cock's- 


combs, truffles, and morels, cut ſmall, with an ox 


palate, if you have it; ſtew them all together till they 
are enough, and when your chickens are done, take 


them up, and keep them hot, then ſtrain the liquor 


they are ſtewed in, ſkim the fat off, and pour into 
your ragoo, add a glaſs of red wine, a ſpoonful of 
catchup, and a few muſhrooms, then boil all together 
with a few artichoke bottoms:cut in four, and aſpara- 

us-tops. If your fauce is not thick enough, take a 
ittle piece of butter rolled in flour, and when enough, 
lay your chickens in the diſh, and pour the ragoo over 
them. Garniſh with lemon, | 

. Or you-may make your ſauce thus : take the gravy 


the fowls were ſtewed in, ſtrain it, ſkim off the fat, 


have ready half a pint of oyſters, with the liquor 


ſtrained, put them to your gravy with a glaſs of white 


wine, a good piece of butter rolled in flour, then boil 
them all together, and pour over your fowls. Gar- 
niſh with lemon, 34 2 

v7 TY . To marinate Forolls. 


TAKE a fine large fowl or turkey, raiſe the ſkin - 
from the breaſt-bone with your anger, then take aveal 
ew oyſters, a few 


muſhrooms, an anchovy, ſome pepper, a little nut 


ſweetbread and cut it ſmall, a 


; ſome lemon: peel, and a little thyme; chop all 


together ſmall, and mix it with the yolk of an egg, 


ſtuff it in between the ſkin and the fleſh, but take 
great care you do not break the ſkin,, and then ſtuff 


what, oyſters you pleaſe into the body of the fowl. 
You may lard the breaſt of the 'fowl with'bacon, if 


you chuſe it. Paper the breaſt, and roaſt it. Make 


good gravy, and garniſſi with lemon. Lou may add 
a few mufhrooms to the fauce. lr £4 of 


2 
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To broil Chickens. 


SLIT them down the back, and ſeaſon them with | 
pepper and falt, lay them on a very clear fire, and at 


a great diſtance, Let the infide lie next the fire till it 
is above half done; then turn them, and take care the 
fleſhy ſide do not burn, and let them be of a ſine 
brown. Let your ſauce be good gravy, with muſh- 
rooms, and garniſh with lemon and thelivers broiled, 
Fo gizzards cut, ſlaſhed, and broiled with pepper and 
hr: 4 4 
Or this ſauce: take a handful of ſorrel dipped i 
boiling water, drain it, and have ready half a pint o 
good gravy, a ſhalot ſhred ſmall, and ſome parſley 
boiled very green; thickgn it with a piece of butter 
rolled in flour, and add a glaſs of red wine; then lay 
uw ſorrel in heaps round the fowls, and pour the 
auce over them. Garniſh with lemon. jo 4.367 
Note, you may make juſt what ſauce you fancy. 


. Pulled Chickens. 


TAKE three chickens, boil them juſt fit for eating, 
but not too much: when they are boiled enough, flay 


all the ſkin off, and take the white fleſh oF the bones, 


p_ it into pieces about as large as a large quill, and 
alf as long as your finger. Have ready a quarter of 
a pint of good cream, and a piece of freſh butter about 
as big as an egg ; ſtir them together till the butter is 
all melted, and then put in your chickens with the 
gravy that came from them ; . them two or three 
toſſes round on the fire, putt 
ſend them up het. x DIET, 

Note, the legs, pinions, and rump muſt be pepper- 
ed and ſalted, done over with the yolk of an egg and 
bread crumbs, and broiled on a clear fire; put the 
white meat, with the rump, in the middle, 'and the 
legs and piniong round. . Wh 

A pretty way of fewing Chickens. 

TAKE two fine chickens, half boil them, then 
take them up in a pewter, or ſilver diſſi, if you have 
one, cut up your-fowls, and: ſeparate all the joint- 
bones one from another, and then take out the breaſt- 


4 
em into a diſh,” and | 1 


* 
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bones. If there is not liquor enough from the fowls, 


add a few ſpoonfuls of the water they were boiled in, 
put in a blade of mace, and alittle falt; cover it cloſe 
with another diſh ; ſet it over a ſtove, or chafing-diſh 
of coals; let it ſtew till the chickens are enough, and 
then ſend them hot to the table in the ſame diſh they 
"Note: This pretty diſh for any ſick perf 

| ote. This is a 1 r any fic on, or 
alying-in-lady, For change it is — than butter, 
and the ſauce is very agreeable and pretty. 


N. B. You may do rabbits, partridges, or moor - 


game this way. 
Chickens Chiringrate. 


CUT off their feet, break the breaſt-bone flat with 


a rolling - pin; but take care you do not break theſkin; 
flour them, fry them of a fine brown in butter, 
then drain all the fat out of the pan, but leave the 
chickens in. Lay a pound of gravy-beef, cut very 
thin, over your chickens, and a piece of veal cut very 
thin, a little mace, two or three cloves, ſome whole- 
Pepper, an onion, alittle bundle of ſweet-herbs, and 
a piece of carrot, and then pour in a quart of boiling 
water; cover it cloſe, let it ſtew for a quarter of an 
hour; then take out the chickens and keep them 
hot; let the gravy boil till it is quite rich and good; 
then ſtrain ir off and put it into your pan again, with 
two ſpoonfuls of red wine and a few muſhrooms ; put 
in your chickens to heat, then take them up, lay them 
into your diſh, and pour your ſauce over them. Gar- 
niſh with lemon, and a ſlices of cold ham broil- 


Note. You may fill your chickens with force-meat, 


and lard them with bacon, and add truffles, morels 

and ſweet-breads, cut ſmall; but then it will be a ve- 
Chickens boiled with Bacon an Celery. 

BOIL two chickens very white in a pot by them- 

ſelves, and a piece of ham, orgood thick bacon ; boil 


two bunches of celery tender; then cut them about 
two inches long, all the white part; put it into a 
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ſauce-pan, with half a pint ofcream, a piece of butter 
rolled in flour, and ſome pepper and falt; ſet it on 


the fire, and ſhake'it often: when it is thick and fine, 
lay your chickens in the diſh, and pour your ſauce in 


the middle, that the celery may lie between the fowls; 
c of ham or 
acon. | 
Note, if you have cold ham in the houſe, that, cut 
into ſlices and broiled, does full as well, or better, to 
lay round the diſh. -- 


Chickens with Tongues, A good Diſi for a great deal of 
Company. 


- TAKE fix ſmall chickens, boiled very white, fix 

hogs tongues boiled and peeled, a cauliflower boiled 

wy white in milk and water whole, and a good deal 

of ſpinach boiled green; then lay 7 7 cauliflower in 

tae middle, the chickens cloſe round, and the 
tongues round them with the roots outward, and the 

>= ſpinach in little heaps between the tongues. Garniſh 
with little pieces of bacon toaſted, and lay a little 
piece on each of the tongues. 


Scotch Chickens 


FIRST wath your chickens, dry them in a clean 
cloth, and finge them; then cut t into quarters; 
put them into a ſtew-pan or ſauce-pan, and juſt cover 
them with water ; put in a blade or two of mace, and 
a little bundle of parſley ; cover them cloſe, and let 
them ſtew half an hour; then chop half a handful 
of clean waſhed parſley, and throw in, and have ready 
ſix eggs, whites and all, beat fine. Let your liquor 
boil up, and pour the eggs all over them as it boils ; 
then ſend all together hot in a deep diſh, but take out 
the bundle of parſley firſt. You muſt be ſureto ſkim 
them well before you put in your mace, and the broth 
will be fine and clear. | 
Note. ThisWalſo a very pretty diſh for fick 
a but the Scotch gentlemen are very fond of 
t. 
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To few Chickens the Dutch way. 

TAKE two chickens, truſs them as for boiling ; 
beat fine fix cloves, and four blades of mace, a hand- 
ful of parſley ſhred fine, ſome pepper and ſalt; mix. 
all together, and put into the inſide of your chickens; 
ſinge them and flour them, put them into a ſtew-pan, 
clarify as much butter as will cover them, ſtew them 

ently one hour, put them into a china bowl with the 
utter, and ſend them up hot. | PEGS” 


To flew Chickens, 


TAKE two chickens, cut them intoquarters, waſh 
them clean, and then put them into a fauce-pan-;-put 
77 * * 1 93 N * 4 
to them a quarter of a pint of water, half a pint of red 
wine, ſome mage, pepper, a bundle of ſweet - herbs, 
an onion, anda few raſpings, cover them cloſe, let 
them ſtew half an hour, then take a piece of butter 


about as big as an egg, rolled in flour, oo in, and 


cover it cloſe for five or fix minutes, ſhake the ſauce- 
pan about, then take out the ſweet herbs and onion, 
You may take the yolks of two eggs, beat and mixed 
with them, if you do not like it, leave them out. 
Garniſh with lemon. 7 
Duc Alamode. I #7; 
TAKE two fine ducks, cut them into quarters, fry 
them in butter a little brown; then pour out all the 
fat, and throw a little flour over them, and half a pint 
of good, gravy, a quarter of a pint of red wine, two 
ſhalots, an anchovy, and a bundle of ſweet herbs ; 
cover them cloſe, and let them ſtew a. quarter of an 
hour, take ont the herbs, ſkim off the fat, and let 
your : uce be as thick as cream, ſend it to table and 
Zarnilh with lemon. 

: Jo dreſi a Mild Duck the befl way. | 

FIRST half roaſt it, then lay it in a diſh, carve 


o 


it, but leave the joints hanging together, throw a 
little pepper and ſalt, and. ſqueeze the juice of a 


lemon over it, turn it on the breaſt, and preſs it hard 
with a plate, and add to its own gravy two or three 
ſpoonfuls of good gravy, cover it cloſe with another 
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diſh, and ſet it over a ſtove ten minutes ; then ſend it x 
to table hot in the diſh it was done in, and garniſh * 
with lemon. Lou may add a little red wine, and a 
ſhalot cut ſmall, if you like it; but it is apt to make 
the duck eat hard, unleſs you firſt heat the wine, and 
pour it in juſt as it is done. | 

| Another -way to dreſs a Mild Duck. 


TAKE a wild duck, put ſome pepper and falt in 
the inſide, and half roaſt it; have ready the following 
ſauce; a gill of good gravy, and agill of red. wine; 
put it in a ſtew- pan, with three or four ſhalots cut 
fine; boil it up; then cut the duck in ſmall pieces, 
and put it in; with a little Cayenne pepper and falt ; 
be careful to put in all the gravy that comes from the 
duck; ſimmer it for three minutes, and fqueeze in a 
Seville orange; if no orange, a lemon; put in the 

diſh, and garniſh with lemon. oe . 


To Soil a Duck or 4 Rabbit with „8 an 


BOIL your duck, or rabbit, in a good deal of 
water; be ſure to ſkim your water: for there: will 
always riſe a ſcum, which if it boils down, will diſ- 
colour your fowls, & c. They will take about half an 
hour boiling. For ſauce, your onions muſt be peele 
and throw them into water, as you peel them: then 
cut them into thin ſlices, boil them in milk and water, 
and {kim the liquor. Half an hour will boil them. 
Throw them into a clean ſieve to drain; chop them ; 
and rub, ther through a cullender ; put them into a "2 
ſauce-pan, ſhake in a little flour; put to them two 1 
or three ſpoonfuls of cream, a good piece of butter; 
oY all together over the fire till they are thick and- 
ne ; lay the duck or rabbit in the diſh, and pour the 
ſauce all over: if a rabbit, you muſt pluck out the, 
jaw-bones, and ſtick one in each eye, the ſmall end 
inwards. _ 28 „ 
Or you may make this ſauce for change: take one 
large onion, cut it ſmall, half a handful. of parſley 
clean waſhed and picked, chop it ſmall, a lettuce cut 
ſmall, a quarter of a pint af good gravy, a good piece 
of butter rolled in a little flour, add little juice of 
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lemon, a little pepper and alt ; let all ſtew together 
half an hour ; then add two ſpoonfuls A red 


wine. This ſauce js moſt proper fora duck; lay your 


duck in the diſh, and pour your ſauce over it. 
To dreſs a Duck with Green Peas. 


PUT a deep ſtew-pan over the fire, with a piece of 
freſh butter; ſinge your duck and flour it, turn it in 
the pan two or three minutes ; then pour out all the 
fat, but let the duck remain in the pan ; put to ita 
pint of good gravy, a pint of peas, two lettuces cut 
ſmall, a ſmall bundle of ſweet herbs, a little pepper 
and ſalt ; cover them cloſe, and let them ſtew for 


half an hour; now and then give the pan a ſhake; 


when they are juſt done, grate in a little nutmeg, and 


- put in a very little beaten mace, and thicken it either 


with a piece of butter rolled in flour, or the yolk of 
an egg beat up with two or three ſpoonfuls of cream; 
Make it all together for three or four minutes, take 
out the ſweet herbs, lay the duck in the diſh, and 
pour the ſauce over it. You may garniſh with boiled 
mint chopped, or let it alone, 

To dreſs a Duck with Cucumbers, 

TAKE three or four cucumbers, pare, them, take 
out the ſeeds, cut them into little pieces, lay them in 
vinegar for two or three hours befogg, with two large 
onions ed and ſliced ; then do your duck as above; 
then take the duckout, and put in the cucumbers and 
onions, firſt drain them in a cloth, let them be a little 
brown ; ſhake a little lour-over them. In the mean 


time let your duck be ſtewing in the ſauce-pan with 


a pint of gravy, for quarter of an hour ; then add 
to it the cucumbers and onions, with pepper and ſalt 
to your palate, a good piece of butter rolled in flour, 
and two or three ſpoonfuls of red wine; ſhake all 
together, and let it ſtew for eight or ten minutes ; 
then take up your duck, and pour the ſauce over it. 

Or you may roaſt your tuck: and make this ſauce, 
and pour over it; but then half a pint of gravy will 
de enough. Bad / 
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® Todreſs a Duck ala Braiſe. 

TAKE a duck, lard it with little pieces” of bacon, 
ſeaſon it inſide and out with pepper and ſalt ; lay a. 
layer of bacon, cut thin, in the bottom of a ſtew- 
pan, and then a layer of lean beef, cut thin; then la 
your duck with ſome carrot, an onion, a little bundle 
of ſweet herbs, a blade or two of mace, and a thin 
layer of beef over theduck ; coverit cloſe, and ſet it 
over a ſlow fire for eight or ten minutes; then take 
off the cover and ſhakein a little flour, give the pan 
a ſhake, pour in a pint of ſmall broth, or boilin 
water; give the pan a ſhake or two, cover it cloſe 
again, and let it ſtew half an hour; then take off the 
cover, take out the duck, and keep it hot ; let the 
ſauce boil till there is about a quarter of ay pint, or a 
little better ; then ſtrain it, and put it into the ſtew- 
pan again, with a glaſs of red wine; put in your duck, 
ſhake the pan, and let it ſtew four or five minutes ; 
then lay your duck in the diſh, and pour the ſauce 
over it,-and garniſh with lemon. If you love your 
duck very high, you may fill it with the following in- 
gredients ; take a veal ſweetbread cut it in eight or ten 
pieces, a few truffles, ſome oyſters, a few ſweet herbs 
and parſley chopped fine, a little pep , ſalt, and 
beaten mace : fill your duck with the above ingre- 
_ dients, tie both ends tight, and dreſs as above; Or 

you may fill it with force-meat made thus: take a a 
ittle piece of veal, take all the ſkin and fat off, beat 
it in a mortar, with as much ſnet, and an equal quan- 
tity of crumbs of bread, a few. ſweet herbs, ſome 
2 choppedꝭ a little lemon- peel, pepper, ſalt, 
ten mace, and nutmeg, and mix it up with the 
yolk of an . 5 

You may ſtew an ox's palate tender and cut it into 
pieces, with ſome artichoke-bottoms cut into four, - 
and toſſed up in the ſauce. You may lard your duck 
or let it alone, juſt as you pleaſe; for my part I think 
it is beſt without. 


To boil Ducks the French way. 


LET your ducks be larded, and half roaſted; then 
take themyoff the ſpit, put them into a large earthen 
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pipkin, with half a pint of "red wine, and we of 
— gravy, ſome cheſnuts, firſt roaſted. and peeled, 

alf a pint of large oyſters, the liquor ſtrained, and 
the beards taken off two or three little onions minced 
ſmali, a very htlefripped thyme, mace, pepper, and 
a little ginger bei nne; cover it cloſe and let them 
ſtew half an Hour over a ſlow fire, and the cruſt of a 
French roll grated when you put in your gravy and 
* wine. When they are enough, take N up, and 
5 Pour the ſauce over tùhßem. 5 

W 
af 


Te dreſs a Gooſe with Onions or Cabbage. 
SALT the gooſeifor a week, then boil it. It will 
take an hour. You, may either make onion-fauce; as 
we do for ducks, or cabbage boiled, chopped, and 
ſtewed in butter, with a little pepper and ſalt ; lay 
the gooſe in the diſh, and pour the ſauce over it. It 
eats. very good with either. e Se 
Direction for ronſting a Go .. 
ITI ſome ſage, waſh and pick it clean, and an 
= onion; chop them very fine, with ſome pepper and 
1 falt, aud put them intp the belly ; let your gooſe be 
| clean picked, and wipe it dry with a dry cloth, infide 
and out; put it dowa to the fire, and roaſt it brown ; 
one hour will roaſt a large gooſe, three quarters of an 
Hour, a ſmall one, Serve it in your diſh with ſome 
brown gravy, apple · ſauce in a Boat, aud ſome gravy 
in another. „ 22 


Fre bot nn in en 
dtp 3; bt Green Gogſe. r 8 ; 
NEVER put any thing but a little pepper and ſalt, 


unleſs deſired: put gravy in the diſh, ànd green ſauct®, 
in a boat, made thus: take half a pint of the juice 
ſorrel; if no ſorrel, ſpinach juice: have ready a Cullis 
of veal broth, about half u pint, ſome ſugar, the juice 
of an orange or lemon; boil it up for five or fix 
minutes, then put your ſorrel juice in, and juſt boil it 
up. Be careful to keep it ſtirring all the time, or it 
will curdle; then put it in your boat. 
„ Wes a 1 K LY e 
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8 
D diy a Gofe. 


GET a fat gooſe, take a handful of common alt, 
a quarter of an ounce of ſalt- petre, a quarter of a 
pound of coarſe ſugar, mix all together, and rub your 
gooſe very well; let it lie in this pickle a fortnight, 
turning and rubbing it every day, then roll it in bran, 
and hang it up in a chimney w wood-ſmoke is, 
- fora week. If you have not that conveniency, ſend 
it to the baker's: the ſmoke of the oven will dry it: 
or you may hang it im your own chimney, not too near 
the ſtre, but a fire under it, and. lay horſe · dung 
and l ſaw - duſt on it, and that will ſmother and ſmoke- 
dry it; when it is well dried keep it in a dry place; 
you may keep ĩt two or three months, or more; when 
you boil it put in a good deal of water, and be ſure to. 


ſkim it well. 


Note, You may boil.turnips, or cabbage, boiled | 


and ſtewed in butter, or onion-ſauce. - 


J ade Gooſe in R 


FLAT the breaſt down with a cleaver,then preſs it 


down with your hand, ſkin it, dip it into ſcaldi 
water, let it be cold, lard it with bacon, ſeaſon it w 


with pepper, ſalt, and a little beaten mace, then flour * 


it all over, take a pound of good beef-ſuet cut ſmall, 
put it into a deep ſtew- pan, let it be melted, then put 
in your gooſe, let it be brown on both ſides; when it 
is brown put in a quart of boiling gravy, an onion or 
two, a bundle of ſweet herbs, a bay leaf, ſome whole 


per, and a few cloves, cover it cloſe, and let it 


ew ſoftly till it is tender. About an hour will do it 


if mall, if a large one, an hour and a half. In the 


mean time make a ragoo: boil ſome turneps, almoſt 


| enough, ſome carrots and onions quite enough: cut 


your turneps and carrots the ſame as for a hartico of 
muttom, put them into a ſauce-pan with halfa pint of 


ood beef gravy, a little pepper and ſalt,” a piece of 


tterrolledin flour, and let this ſtew all together a 
quarter of an hour. Take the gooſe and drain it 


well; then lay it in the diſhy and pour the ragoo over 
it. 6 75 * 
. 4.4 F p 15 a 
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Where the onion is. Giſliked, leave it out. Lou 
may add cabbage boiled and chopped ſmall. 
5 A Gooſe Alamede... | 
TAKE a large fine gooſe, pick it clean, ſkin it, 


bone it nicely, take the fat off; then take a dried 


tongue, boil it, and peel it, take a fowl and do it in 
the ſame manner as the gooſe, ſeaſon it with pepper, 
ſalt, and beaten mace, roll it round the tongue, ſeaſon 


the gooſe with the ſame, put the tongue and fowl in 


the gooſe, put it into a little pot that will juſt hold it; 
put to it two quarts of beef gravy a bundle of ſweet 

herbs and an onion ; put ſome ſlices of ham, or good 
bacon, between the fowl or gooſe, cover it cloſe, and 
let it ftew an hour over a good fire: when it begins 
to boil let it do very ſoftly ; then take up your gooſe, 
and ſkim off all the fat ; ſtrain it, put in a glaſs of 
red wine, two ſpoonfuls ofcatchup, a veal ſweetbread 


cut ſmall, ſome truffles, morels, and muſhrooms, a a 


Piece of butter rolled in flour, and ſome- pepper and 
ſalt, if wanted ; put in the gooſe again, cover it cloſe, 
and let it ſtew half an hour longer ; then take it up. 
and pour the ragoo over. Garniſh with lemon. 
Note, This is a very fine diſh. You muſt mind to 
ſave the bones of the gooſe and fowl, and put them 
into the gravy when it is firſt ſet on; and it will be 
*better if you roll ſome beef-marrow between the 


tongue and the fowl, and between the fowland gooſe, 


it will make them mellow and eat fine. - You may 
add fix or ſeven yolks of hard eggs whole in the diſh ; 


fat a 
Ni. B. The beſt method to bone a gooſe or fowl 
of any ſort, is to begin at the breaſt, and take all off 
the bones without cutting the back: for when it is 
ſewed up, and you come to ſtew it, it generally burſts 
in the back, and ſpoils the ſhape of it. 

_ To fterw. Giblets. 


LET them be nicely ſcalded and picked, cut the 
pinions in two: cut the head, and the neck, and legs 
in two, and the gizzards in four; waſh them very 

| : | 


they are a pretty addition. Take care to ſkim off the 
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clean, put them into a ſtew-pan or ſoup-pot, with 
three pounds of ſcrag of veal, juſt cover them with 
water; let them boil up, take all the ſcum clean off; 
then put three onions, two turneps, one carrot, a lit- 
tle thyme and parſley, ſtew them till they are tender, 
ſtrain them through a fieve, waſh the' giblets clean 
with ſome warm water out of the herbs, &c.; then 
take a piece of butter as big as a large walnut, put it 
in a ſtew-pan, melt it, put in a large ſpoonful of 
flour, keep it ſtirring till it is ſmooth ; t put in 
our broth and giblets, ſtew them for a quarter of an 
hour, ſeaſon with ſalt : or you may add a gill of 
Liſbon wine and juſt before you ſervethem up, chop 
a handful of green parſley and put in; give them a 
boil up, and ferve in a tureen, or ſoup-difh. 
N. B. Three pair will make a handſome tureen 
full. | | 
To make Giblets a la Turtle. 


Let three pair of giblets be done as before (well 
cleaned) put them into your ſtew-pan, with four 
pounds of ſcrag of veal, and two pounds of lean beef, 
covered with water; let them boil up, and ſkim them 
very clean; then put in fix cloves, four blades of 

mace, eight corns of all-ſpice, beat very fine, ſome 
| baſil, ſweet-marjoram, winter-ſavory, and a little 
thyme chopped very tine, three onions, two-turneps, 
and one carrrot ; ſtew them till tender, then ſtrain 
them through a ſieve, and waſh them clean out ofthe 
herbs in ſome warm water; then take a piece of but- 
ter, pu it in your ſtew- pan, melt it, and put in as 
much flour as will thicken it, ſtir it till it is ſmooth, 
then put your liquor in, and keep ſtirring it all the 
time you pour it in, or elſe it will go into lumps, 
which, if it happens, you muſt ſtrain it through a 
ſieve; then — in a pint of Madeira wine, We 
pepper and ſalt, and ſome Cayenne pepper; ſtew it 
for ten minutes, then put in your giblets, add the 
Juice of a lemon, and ſtew them fifteen minutes; then 
ſerve them in a tureen. You may put in ſome egg- 
balls, made thus: boil 5 eggs hard, take out tlic 


" a 5 . 
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yolks, put them in a mortar, and beat them, throw 
1na ſpoonful of flour, and the yolk ofa raw egg, beat 
them together till ſmooth; then roll them in little balls, 
and ſcald them in boiling water, and juſt before you 
ſerve the giblets up, put them in. 
N. B. Never put your livers in at firſt, but boil 


„ 


them in a ſauce- pan of water by themſelyes. 


2 To yoaſt Pigeons. 
FILL them with parſley, clean waſhed and chop 

„and ſome pepper and ſalt rolled in butter; fill 

the bellies, tie the neck end cloſe, ſothat nothing can 
run out, put a ſkewer through the legs, and have alit- 
tle iron on purpoſe, with fix hooks to it, and on each 
hook hang a pigeon ; faſten one end of the ſtring to 
the chimney, and the other end to the iron (this is 
what we call the poor man's ſpit,) flour them, baſte 
them with butter, and turn them gently for fear of 
hitting the bars. They will roaſt nicely, and be full 
of gravy. Take care how you take them off, not to 
loſe any of the liquor. You may melt a very little 
butter, and put into the diſh. Your pigeons ought 

to be quite freſh, and not too much done. This is b 

much the beſt way of doing them, for then they wil! 

ſwim in their own gravy, anda very little melted but- 

ter will do. 8 

N. B. You may ſpit them on a long ſmall ſpit, 
only tie both ends cloſe; and ſend parſſey and butter 
in one boat, and gravy in another. 

When you roaſt them on a ſpit, all the gravy runs 

out; or if you ſtuff them and broil them whole, you 

cannot ſave the gravy ſo well; though they will be 

. , good with parſley and butter in the diſh, or ſplit 
4s and broiled, with pepper and ſalt. 

3 To boil Pigeons. REN 
 ."BOIL them by themſelves, for fifteen minutes; 
then boil a handſome ſquare piece of bacon and lay 
in the middle; ſtew ſome ſpinach to lay round; and 

lay the pigeons on the ſpinach. Garniſh your diſh 

with parſley, laid in a plate before the fire to criſp. - 

Or you may lay one pigeon in the middle, and the 
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reſt round, and the ſpinachbetween each pigeon, and 
a ſlice of bacon on each pigeon. Garniſh-with ſlices 
of bacon, and melted butter in a cup. 


To à la daub Pigeons. 


TAKE a ſauce-pan, lay a layer of bacon, 
then a layer IE a Ads of 2 07 beef, and another 
little layer of veal, about a pound of veal, and a pound 
of beef cut very thin, a piece of carrot, a bundle of 
ſweet herbs, an onion, . black and white pepper, 
a blade or two of mace, four or five cloves. Cover 
the ſauce-pan cloſe, ſetit over a ſlow fire, draw it till 
it is brown, to make the gravy of a fine light brown ; 
then put in a quart of boiling water, and let it ſtew till 
the gravy is quite rich and good; then ſtrain it off, 


and ſkim off all the fat. In the mean time ſtuff the 
dellies of the pigeons with force meat, made thus: 


take a pound of veal, a pound of beef - ſuet, beat both 
in a mortar fine, an equal quantity of crumbs of 
bread, ſome pepper, ſalt, nutmeg, beaten mace, a 
little lemon. peel cut ſmall, ſome parſley cut ſmall, 
anda very little thyme N mix all together with 
the yolks of two eggs, fill the pigeons and flat the 
breaſts down, flour them and fry them in freſh butter, 
a little brown; then pour the fat clean out of the pan, 
and put the gravy to the pigeons, cover them cloſe, - 


and let them ſtew a quarter of an hour, or till you 


think they are quite enough ; then take them up, lay 
them in a diſh, and pour in your ſauce: on each pi- 
Fon lay a bay- leaf, and on the leaf a ſlice of bacon. 

— may garniſh with a lemon notched, or he it 
alone. 

Note, You may leave out the ſtuffing, they will be 
very rich and good without it, and it 1s the beſt way 
of drefling them fora fine made diſh, 

Pigeons au Poire. 

MAKE a good force-meat as above, cut off the 
feet quite, ſtuff them in the ſhape of a pear; roll 
them in the yolk of an egg, and then in crumbs of 
bread, ftick the leg at the top, and butter a diſh to 
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lay them in ; then ſend them to an oven to bake, but 
do not let them touch each other. When they are 
enough, lay them in a diſh, and pour in good gravy 
thickened with the yolk of an egg, or butter rolled 
in flour ; do not pouryour gravy over the pigeons. 
You may garniſh with lemon. it is a pretty genteel 
diſh : or, for change, lay onepigeon in the middle, 
the reſt round, and ſtewed ſpinach between ; + rages 
eggs on the ſpinach. Garniſh with notched lemon 
and orange, cut into quarters, and have melted butter 
in boats. | 55 | 

Or thus: bone your pigeons, and ſtuff them with 
force- meat; make them in the ſhape of a pear, with 
one foot ſtuck at the ſmall end, to appear like the 
ſtalk of a pear, rub them over with the yolk of an egg, 
and ſtrew ſome crumbs of bread on; them in a 
pan of good dripping a nice light brown; put them in 
a drainer to drain all the fat ol, then put them in a. 
ſtew-pan with a pint of gravy, a gill of white wine, 
an onion ſtuck with cloves, cover them cloſe, and 
ſtew them for half an hour, take them out, ſkim off 
all the fat, and takeout the onion, put in ſome but- 
ter rolled in flour, a ſpoonful of catchup, the ſame of 
browꝑing, ſome trutfles and morels, pickled muſh- 
rooms, two. artichoke bottoms cut in ſix pieces each, 
a little ſalt and Cayenne pepper, the juice of half a le- 
mon; ſtew it five minutes, put in your pigeons, and 
make them hot, put them in your diſh, and pour the 
fauce over them. Garniſh with fried force-meat balls, 
or with a lemon-cnt in quarters. | 
| ; Pigeons floved. | 

TAKE a ſmall cabbage lettuce, juſt cut out the 
heart, and make a force-meat as before, only chop 
the heart of the cabbage and mix with it: then fill 
up the place, andtie it acroſs with a packthread ; fry 
it of a light brown in freſh butter, pour out all the 
fat, lay the pigeons round, flat them with your hand, 
ſeaſon them a little with pepper, ſalt, and beaten mace 
(take great care not to put too much falt,) pour in 
half a pint of Rheniſh wine, cover it cloſe, and let it 
ſtew about five or fix minutes ; then put in halfa pint 
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of good 8aVYs cover them cloſe, and let them ſtew 
half an hour. Take a good piece of butter rolled in 
flour, ſhakeit in; when it is fine and thick take it 
up, untie it, lay the lettuce in the middle, and the 
pigeons round; ſqueeze in a little lemon- juice, and 
pour the ſauce all over them. Stew a little lettuce, 
and cut it into pieces for garniſh, with pickled red 
cabbage. > = 3 
Note. Or for change, you may ſtuff your pigeons 
bbs 


* | w 


5 


with the ſame force- meat, and cut two cabb 
lettuces into quarters, and ſtew it as above; ſo laꝝ the 
lettuce between each pigeon, and one in the middle, 


with the lettuce round it, and pour the ſauce-all over - 
them, 9 n 


Pigeons Surtout. 1855 


FORCE your pigeons as above, then lay a flice O 


bacon on the breaſt, and a ſlice of veal beat with the 


back of a knife, and ſeaſoned with mace; pepperand 
falt, tie it. on with a ſmall packthread, or, two. little. 
fine ſkewers, are better ; ſpit them on a fine bird-ſpit, 
roaſt them and baſte them with a piece of "butter,. 
then with the yolk of an egg, and then baſte_them 
again with crumbs of bread, a little nutmeg and 
ſweet herbs; when enough lay them in your diſh, 
have good gravy ready, with truffles, morele, and, 
muſhrooms, to pour into your dith.  Girnifh with 


lemon. F 
in £19813 e 

Pigeons Comto te 

TAKE ſix young pigeons and ſkewer tfiem ds for 
boiling ; make a force-meat thus: grate” the*crumb 
of a penny loaf, half a pound of:fat bacon, ſhred 


- ſome ſweet herbs and parſley fine, tWw o, ſhalqtꝭ, or a 


little onion, a little lemon-peel, a; little. gratęd nut- 


meg, ſeaſon it with pepper and ſalt, and! mix; up 


with the yolk of two eggs, put it into; the craws-.and. 
bellies, lard them down the bręaſt, and fry them 
brown with a little butter, then put. them in a, ſtew- 
pan, with a pint of ſtrong broayn gravy, à gill of 
white wine; ſtew them three quarters of. an hour, 
thicken it with a little butter rolled in flour, ſeaſon 
i F 4 p 
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with ſalt and Cayenne pepper, put the pigeons in the 
diſh, and ſtrain the gravy over them. — Dons hot 
force-meat balls round them and ſend them up hot. 


A French Pupton of Pigeons. 


TAKE ſavoury force-meat rolled out like paſte, 
| pou it in a butter-diſh, lay a layer of very thin bacon, 
quab pigeons, fliced ſweetbread, aſparagus tops, 
muſhrooms, cocks combs, a palate boiled tender and 
cut into pieces, and the yolks of hard eggs; make 
another force-meat and lay overlike a pye, bake it; 
and when enough turn it intoa diſh, and pour gravy 
round it. 52285 9 | r 
5 Pigeons boiled with Rice. 
TAKE fix pigeons, ſtuff their bellies with parſley, 
pepper, and ſalt, rolled in a very little piece of butter; 
at them into a quart of mutton broth, with. a. little 
teu mace, a bundle of ſweet herbs, and an onion ;, 
cover them cloſe, and let them boil a full quarter of 
an hour; then take out the onion and ſweet herbs, 
and take a good piece of butter rolled in flour, put it 
in and give it a ſhake, ſeaſon it with ſalt, if it wants 
it, then have ready half a pound of rice boiled tender 
in milk; when it begins to be thick (but take care it 
does not burn, ) take the yolks of two or three eggs, 
beat them up with two or three N of cream, 
and a little nutmeg; ſtir it together till It is quite 
thick; then take up the pigeons and lay them in a 
diſh ; pour the gravy to the rice, ſtir altogether and 
pour over the pigeons, Garniſh with hard eggs cut 
into quarters | 725 
| Pigeon: tranſmogrified. | 
TAKE your pigeons, ſeaſon them with r and 
falt, take a large piece of butter, make a puff- paſte, 
and roll each pigeon in a piece of paſte ; tie them in 
a cloth, ſo that the paſte do not break, boil them in 
a good deal of water. They will take an hour and a 
half boiling, untie them carefully that they do not 
break; lay them in the diſh, and. you may pour a little 
good gravy in the-diſh. They will eat exceedingly 
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od and nice, and will yield ſauce enough of a very 


9 


j agreeable reliſh, | 
* . * Pigeons in Fricando. ky . 
A AFTER having truſſed your. pigeons with their 
legs in their bodies, divide them in two, and lard them 
with bacon; then lay them in a ſtew-pan with the 
' larded fide downwards, and two whole leeks cut ſmall, J 


two ladlefuls of mutton broth, or veal gravy; cover 
them cloſe over a very ſlow fire, and when they are 
enough make your fire very briſk, to waſte away 
what liquor remains ; when they are a fine brown 
take them up and pour out all the fat that is left in 
the pan ; then pourin ſome vealgravy to looſen what 
ſticks to the pan, and a little pepper ; ſtir it about 
for two or three minutes and pour it over the pigeons: 
This is a pretty little fide-diſh. 
To roaft Pigeons with a Farce: Hy 

MAKE a farce with the livers minced ſmall, as 
much ſweet ſuet or marrow, grated bread, and hard 
eggs, an equal quantity of each; ſeaſon with beaten 
mace, nutmeg, or a little pepper, ſalt and fweet herbs ; 
mix all theſe together with the yolk of an egg then 
cut the ſkin of your pigeon between the legs and the 
body, and very carefully with your fingers raiſe the 
ſkin from the fleſh, but take care you do not break 
it : theri force them with-this farce between the ſkin 
and fleſh, then truſs the. legs cloſe to keep it in ; ſpit 
them and roaſt them, drudge them in a little flour, 
and baſte them with a piece of butter; ſave the gravy 
which runs from them, and mix it up with-a little 
red wine, a little of the force- meat; and ſome nut- 
meg. Let it boi}, then thicken it with a piece of 
butter rolled in flour, and the yoikeot an egg beat up; 
and ſome minced lemon; when enough lay the pigeons «# 
" the diſh, and pour in the ſauce. Gar ih with 
emon. l | 4+) x | 4. 


— " _—_— EE — 


| Pigeons a la Souffel. | 
TAKE four pigeons and bone them; make a 
force-meat as for pigeons TR, and ſtuff them, 


Fo f” entgt 4 ca Ay II — —— we - 
* 
” 
. 


——— — 


bake- them lay f b 
makes a fine diſh for a firſt courſe. U. 
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t them in a ſtew- pan with a pint of veal gravy, 
ew them half an hour very gently, then take them 
out; in the mean time make a veal force- meat and 
wrap all round them, rub it over with the yolk of an 
ot and fry them in good dripping of a nice brown ; 
e the gravy they were ſtewed in, ſkim off the fat, 
thicken'it ee 4'ttle butter rolled in flour, the yolk 
o an egg, and'a'gill of cream" beat u _ it with 
er and alt, mix it All together, d it ſtir- 

ring one way till K ds Friooth'; kee Tia t diſh; 
it the pigeotis bir.” Garni with we 


_ fried parfley ledve out the 
Bl Wk 9 — 17 brownſhg, (Fe fem 
Pick'e' and A Ich ebe b e 


119 IST 91731 2 01 23 jſt 

| Pig igeons,in ; Pimlico,” . ee 
"TAKE - Ros, with ſome. fat and - 4 * * 
or bacon, muſhrooms, trufflez, , pariley, and ſweet 
herbs ; ſeaſon” With beaten mace;- pepper and falt; 
beat all this together, with two raw eggs, put it into 
the bellies, roll them all in thin ſlice of veal, over 
thats thin Alice of hacon ; wrap them up in white 


paper, ſpit ehem on a ſmall ſpit, and roaſt them. In 


the mean time make for them a rugoo of truffles: and 
muſuroomʒ chopped ſmall with parſtey cut ſmallʒ put 
10: ithalf a piat of pood'iveal; gravy; thicken: with a 

piece of butter rolled in floue. „ Anhour will do your 
pigeons; baſte them hen eudugh lay them in your 
diſh, take off the paper; and-pour ybur faute over 
them. Garniſh with parties} made thus r take veal 
and gold harm, beef. ſuet, an equal - quantity, ſome 
muſhrooms; ev ly s, and ſpice; them ſmall, 


ſer them-on'the fire — With milk or ertam; 
then make à lietle pft pale, roll it, and make little 


patties; about an inch: drop, and two inches lon long; 5 fill 
them with the above eee cover them clofe and 
them round u diſh. een 


Dig Pigeons. \ 
PULL, anddirbe: pigeons; but do not waſh 
them ; e livers: ne nd Pur them in ſcalding water, 


db; 
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aud let them on the fire.for 3 or ca: chen 
ke them out and mince: thenAmill anti c hruiſe then 
with the back of a ſpoon ;; mfisthemwith:at little ep: 
per, ſalt, grated nutmeg, and am on- pecł fired, 2 
fine, chopped · parſley, andtwo valkssof gg very har 
bruiſe them as you do the; yer, ami ꝓnt as much ſuot 
as liver, ſhaved exceeding abe, and'ias: much grated 
bread ; work theſe together wit ith aeg, aud roll it 
in freſh butter; put a piece into thecrops and. ;hejlies, 
and ſew upthe neck andvents, 4hen:dip your pigens 
in water, and ſeaſon them; with:pepper.autd faſt: ay on 
a pie; put them in you jugs ithia piece oH leu. 
a bande of ſweet herbs, four loves, and three, blades 
of mace beat fine, ſtopthemrielaſes and: fet> tlietu in h 
kettle of water, firſt cover them gloſe, „and lay: a 
tile on the top of the jug, and let it boi three haursg 
then take them out of th a ad layrthem i in a diſh, 
take out the celery ap 1688 fel bs, ut in et of 
butter rolled in flout, Miake i” HÞorft* kllblt i" thick, 
and pour it on your pigeons.” W witll emol. 15 


| Toe Pieeon., 8 

SEASON your pigeons. with pepper and { lee a e 
cloves, and mace, ,and ſome. ſweet, herbs z. Hepd Bb 
ſcaſoning,up.in a piecgot er and. pijt it, in 00 
bales; e ee the neck wn vent ad le cog 
them; put chem, int a ſkew; Pan, with a guat 0 
af 5 ile —— om cher cor, th « 
or., of mage, A, ie; ahi 
bez by 855 and mall o; nz; ſtew em WE. till 
they; are; nough jo (then : 5 zen the, Pigeons. FH? ang 
train, the, liqyor througha figye; imm it, ang 0 0 
it in your ſtew-pany put in, the pigeons, with, Jome 
pickle muſhrooms and oyſterz Ntew,it five, Miukitess, 
and put the pigeons in a, dif ſh, apd the auce over. 


„et mods ardent s liier, nt 0A 
TMRE off theum̃ticr ſui n and ſhrech thefitervery 
fmall;: thanhtake un ouhc ca met 
_ Chopped fmall; with parſſey g roaſt tx 1 
take off their outermuſt uttata ꝓou Ty cloves, and 
A dozen coriander-ſceds, add them to the onions, and 


= 
* 
- 
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SY, 2 8 
pound them together in a clean mortar; then take 
them out, and mix them with the liver, take a pint of 
cream, half a pint of milk, and ſeven or eight new 
laid eggs; beat them together, boil them, but do not 
let them curdle, ſured a pound of ſuet as ſmall as 
you can, half melt it in your pan, and pour it into your 

and cream, then pour it into your liver, then 
mix all well together, ſeaſon with per, ſalt, nut- 
meg, anda little thyme, and let ir ſtand till it is cold: 
ſpread a caul over the bottom and ſides of the ſtew- 
pan, and put in your haſhed liver and cream altogether, 
fold it up in the caul, in the ſhape of a calf's liver, 
then turn it upſide down carefully, lay it in a diſſi 
that will bear the oven, and do it over with beaten 
egg, drudge it with grated bread, and bake it in an 
oven. Serve it up hot for a firſt courſe. -- | 

 Toroaff a Calf*s Liver. | | 
_ LARD it with bacon, then ſpit it and roaſt it: 
ſerve it up with good gravy. | 
To roaft Partridges. 

LET them be nicely roaſted, but not too much; 
baſte them gently with a little butter, and drudge with 
flour, ſprinkle a little ſalt on, and froth them nicely 
up; have good gravy in the diſh, with bread - ſauce in 
A boat, made thus: take about a handful or two of 
crumbs of bread, put in a pint of milk or more, a 
ſmall whole onion, a little Whole white pepper, a little 
fait, and a bit of butter, boil it all well up; then 
take the onion out, and beat it well-witha ſpoon ; 

take poverroy- ſauce in 2 hoat, made thus: chop four 
 Mhalots fine, a gill of good gravy, and a ſpoonful of 
© vinegar, a little pepper and falt ; boil them up one 
minute, then put it in a boat. 
To boil Partridges. 


BOIL them in a good deal of water, let them boil 
quick; fifteen minutes will be ſufficient. For ſauce 
take a quarter of a pint of cream, and a. piece of 
freſh butter as big as a walnut; ſtir it one. way till it 
is melted, and pour it into the diſh. | 
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Or this ſauce: take abunch of celery clean waſhed, 
cut all the white very ſmall, maſh-it again very clean, 
pre into a po" a 1 of n a little 
en a v ittle falt; put to it a pint 
of — 5 or in boil ll the water is juſt waſted s! 
then add a quarter of a pint of cream, and a piece of 
butter rolled in flour ; ſtir all together, and when it 
is thick and fine, pour it over the birds. | 

Or this ſauce; take the livers and bruiſe them fine, © 
| ſome parſley chopped fine, melt a little nice freſl 
butter, and then add the livers and parſley to it, 
ſqueeze in a little lemon, juſt give it a boil, and pour 
over the birds. | 

Or this ſauce: take a quarter of a pint of cream, 
the yolk of an egg beat fine, a little grated nutmeg, a 
little beaten mace, a piece of butter as big as a nut- 
meg, rolled in flour, and one ſpoonful of white- 
wine ; ſtirall together one way, when fine and thick 
pour it over the birds. You may add a few muſn- 
rooms. 

Or this ſauce : take a few muſhrooms, freſh peeled, 
and waſh them clean, put them in a ſauce-pan with a 
little ſalt, put them over a quick fire, let them boil 

up, then put in a quarter of a pint of cream and a 

little nutmeg; ſhake them together with a very little 
piece of butter rolled in flour, give it two or three 
ſhakes over the fire, three or four minutes will do: 
then pour it over the birds. Y MI wag 

Or this ſauce: boil half a d of rice very 
tender in beef-gravy ; ſeaſon it with pepper and falt, 
and pour over your birds. Theſe ſauces do for boiled 
fowls ; a quart of gravy will be enough, and let it 
boil till it is thick. | | 

To dreſs Partridges d la Braiſe. | 

TAKE two brace, truſ#the legs into the bodies, 
lard them, ſeaſon with beaten mace, pepper aud ſalt ; 
take a ſtew-pan, lay ſlices of "bacon at the bottom, 
then ſlices of beef, and then ſlices, of veal, all cut 
thin, a piece of carrot, an onion cut ſmall, a bundle 
of ſweet herbs, and ſome whole pepper ; lay the par- 
tridges with the breaſts downward, lay ſome thin ſlices | 


* 
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of beef and veal over them, _ ſome parſley ſhred 
fine ; cover them and let them ſtew eight or ten mi- 


nutes over a flow fire, then give your pan a ſhake, 


and pour in a pint of boiling. water; cover it cloſe, 
and let it ſtew half an hour over a little quicker fire ; 
then take out your birds, keep them hot, pour into 
the pan a pint of thin gravy, let them boil till there 
is about half a pint, then Gain | it off, and ſkim off 
all the fat : in the mean time, have a veal ſweetbread 


- Cut ſmall, truffles and morels, cocks-combs, and 
| fowls livers ſtewed in a pint of good gravy half an 


hour, ſome artichoke-bottoms, and aſparagus-tops, 
both blanched in warm water, anda few muſhrooms ; 


then add the other gravy to this, and put in your 


partridges to heat: if it is not thick enough, take a 
piece of butter rolled in flour, and toſs up in it; if 
you will be at the expence, thicken it with veal and 
ham cullies, but it will be full as good without. 


-In wot 4 wa male Partridges Panes. 


TAKE two. roaſted; partridges, and the fleſh of a 
large owl, ia Hifi parboiled ee 3 little, me or 
ſweet ſuet chopped ped xe fi — — rooms and mor 
relschoppedyery fine tra ichoke-Bottams, 
ſeaſon ieh beaten mace, — Aittle nutine, falt, 
ſweet herbs, .chopped-fine, amd,; the Srumb of.a To 
penny laaf-ſoaked ade ere g mm 9 ae 
with the yolk of two eggs, mak e on 
Paper, of aun, figures and the, e a 
eg. at a ꝓr Aude ene ene another, 
paint vf a knife in the — 2 25 gin der o 
ſhape! them, bread them; neatly then, a 
quarter of an hour in a vick — * 205 er ße, that the 
truffles and morels be boiled tender in the gravy y you 
ſoak the bread in. Serve them 3 a fide-diſh, or 
they will ſexve, to; garaiſh, gh Shove or ey will 
be a very fine one for. a firſt go 77 5 the als 17 

Note; Whenyen hays cold) therhouſe, 
this makes a Pretty aditian don —— a 755 

„hand s Ham $119 3010 a 6 CTA 10 $9219 Þ 1 
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| To roaft Pheaſants. 

PICK and draw your fants, and fi them, 
lard one with we all or. the other; fo them, 
roaſt them fine, and paper them all over the breaſt ; 
when they are juſt done, flour and baſte them with a 
little nice butter, and let them have a fine white froth ; 

| then take them up, and pour good gravy in the diſh, 
+ and bread-ſauce in boats or 4 * 

5 Or you may put water-creſſes, with gravy in the 
diſh, andlay the creſſes under the pheaſants. 

Or you may make celery ſauce, ſtewed tender, 
ſtrained. and mixed with' cream, and poured into the 
diſht- oil} ni omcei g 

*. ne take = large fow! 

a pheaſant; picki cit nicely: with 
the Waden dew draw-it, and tiufscĩt wat ly the head turn : 
ed as you db a pheafut's i ard the fowi all 2 
breaſt and degs iv ĩtho bacon cut imlittla pieces; whey 
roaſted put them both; in a chſhz and na- hody wi 
Know ito: They .witt take three quarters: of an beur 


doing, as the muſtonat be too briſk. 0 Put (gravy. 


in the diſh, and garniſh with, water-creſles. 
. to lob hcon Y Reed: Pheafan.,. ont s HALT 


roaſtetb and [blartchedi} hen ybur mheaſant is jenowgh 
(but lit cut are chevy Juſt enoughfor: ſauce, 
then ſkim-it),cputin the ctiefauts.and-arfichoke-botr 
toms, alittle-beattn,mace;} pepperand-f — — — 


ſeafon 2 ſs:of whue-wine ;' Tan 
think it thick yy a. with —— 
of butter rolle 1 in a liule le 


pour the — over | the. pheaſ lands have ſome 
ode balls fried and ot Id. 


12 Aab fowl will po 8. h 


ken pheaf . 1 1 
179670 Le 145 Balis: 10 1 L „ fav igys 


te head 
1 


15 214 134 82 $4 . 9 
J Pheaſant 2% Beate e ee + 

-LAY. a layer of heef alt over your pan: A 
Fayer of yeal, a little piece of baconʒ apiece of earrot} 


0, TAKE ous: phaſpnd land ſtew Gs veal gravy, 
take! — — — ſomencheſauts, 


j 


—_ —— _ _ 


wake al n 
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an onion ſtuck with cloves, a blade or two of mace, a 
__— of pepper black and white, and a bundle ot 
weet herbs; then lay in the pheaſant, lay a layer of 
veal and then a layer of beef to cover it, ſet it on the 
fire five or ſix minutes, then pour in two quarts of 
boiliag gravy : cover it cloſe, and let it ſtew very 
ſoftly an hour and a half, then take up your pheaſant, 
keep it hot, and let the gravy boil till there is about a 
int; then ſtrain it off, and put it in again, and put 
n a veal ſweetbread, firſt being ſtewed with the 
heaſant ; then put in ſome truffles and morels, ſome 
ivers of fowls, artichoke-bottoms, and aſparagus- 
tops, if you have them; let theſe ſimmer in the gravy 
about five or fix minutes, then add two ſpoonfuls of 
catchup, two of red wine, and a little piece of butter 
rolled in flour, a ſpopnful of browning, ſhake all 
together, put in your pheaſant, let them ſtew all to- 
gether, with a few muſhrooms about five or fix mi- 
nutes more, then take up your pheaſant and pour your 
ragoo all over, with force-meat balls. Garniſh with 
lemon. You may lard it, if you chuſe. 

2 To boil a Pheaſant. ' 

TAKE a fine pheaſant, boil it in a good deal of 
water, keep your water boiling ; half an hour will do 
a ſmall one, and three quarters of an hour a large 
one. Let your ſauce becelery ſtewed and thickened 
with cream, and a little piece of butterrolled in flour ; 
take up the pheaſant, and pour the ſauce all over. 
Garniſh with lemon. Obſerve to ſtew your celery ſo 


that the liquor will not be all waſted away before you 


put your cream in ; ifit wants falt, put in ſome to 


your palate. | 
D ſalmec Snipes or Woodeocks. . 

HALF roaſt them, and cut them in quarters, put 
them in a ſtew-pan with a little gravy, two ſhalots 
chopt fine, a glaſs of red wine, a little ſalt and 
Cayenne pepper, the juice of half a lemon; ſtew 
them gently for ten minutes, and put them on a toaſt ' 
ſerved the ſameas for roaſting, and ſend them up hot. 


Garniſh with lemon. 
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Snipes in a Surtout, or . Woodeocks. f 

TAKE force-meat made with veal, as much beef - 
ſuet chopped and beat in 'a mortar, with an equal 
quantity of crumbs of bread; mix in a little beaten 5 
mace, pepper and ſalt, ſome parſley, and a little ſweet 
herbs, mix it with the yolk of an lay ſome of 
this meat roufid the diſh, then lay in the ſnipes, being 
firſt drawn and half roaſted. Take care of the trail; 
chop it, and throw it all over the diſh. FO 

ake ſome good gravy according tothe bigneſs of 
your ſurtout, ſome truffles and morels, a few muſh» 
rooms, a ſweetbread cut into pieces, and artichoke- 
bottoms cut ſmall, let all ſtew together, fhake them, 
and take the yolks of two or three eggs, according 
you want them, beat them up with a ſpoonful or two 
of white- wine, ſtir all together one way, when it is 
thick take it off, let it cool, and pour it into the ſur- 
tout : have the yolks of a few hard eggs put in here 
andthere: ſeaſon with beaten mace, pepper, and. 
ſalt, to your taſte, cover it with the force- meat all 
over; rub the yolks of egg all over to colour it, then 
tend it to the oven. Half an hqur does it, and ſend 
it hot to table. bs 25 


To boil Snipes or Woodcocks. 


BOIL them in good ſtrong broth, or beef zrav 

made thus: take a pound of beef cut it into little 
ieces, put it into two quarts of water, an onion, a 

ndle of ſweet herbs, a blade or two of mace, fix 
cloves, and ſome whole pepper; cover it cloſe, let it 
boil till about half waſted, then ſtrain it off, put the 
gravy into a ſauce-pan, with ſalt enough to ſeaſon it. 
take the ſnipes and gut them clean (but take care of 
the guts,) put them into the gravy and let them boil, 
cover them cloſe, and ten minutes will boil them. 
In the mean time, chop the guts and liver ſmall, take 
a little of the gravy the ſnipes are boiling in, and 
ſtew the guts in, with a blade of mace. Take ſome 
crumbs of bread, and have them ready fried in a little 
freſh butter criſp, of a fine light brown. You muſt 
take about as much bread as the inſide of a ſtale roll, 
and rub them ſmall into a clean cloth; when they are 
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—_ let them ſtand ready in a plate before the 
re. | 

When your ſnipes are ready, take about half a pint 
of the liquor they are boiled in, and add to the guts 
two ſpoonfuls'of red-wine, and a .piece of butter as 
big as a walnut, rolled in a little flour, ſet them on 
the fire, ſhake your ſauce - pan often (but do not ſtir 
it with a ſpoon, ) till the butter is melted, then put in 
the crumbs, give your ſauce-pan a ſhake, take up 
your birds, lay them in the diſh, and pour the ſauce 
over them. Garniſh with lemon. | 


To dreſs Ortolans. 


SPIT them ſide-ways, with a vine leaf between; 
- baſte them with butter, and have fried crumbs of 
bread round the diſh. Dreſs quails the ſame way. 


J areſs Ruft and Reifs. 

THESE birds are found in Lincolnſhire and the 
iſle of Ely, the food proper for them is new milk 
boiled, and put over white bread, with a little fine 
ſugar; and be careful to „ them in ſeparate cages; 
they feed very faſt, and will die of their fat if not kil- 


led in time: truſs them as you do a woodcock, but 
draw them, and cover them with vine leaves. 
To dreſs Larks. | 
PUT them ona bird-ſpit, tie them on another ſpit, 
and roaſt them twenty-five minutes with a gentle fire, 
put them in a diſh with crumbs of bread fried brown, 
or you may meg toaſt under with gravy and butter, 
or gravy only. | : 
| To dreſi Plovers. 


TO two plovers take two artichoke-bottoms boiled, 
ſome cheſnuts roaſted and blanched, ſome ſkirrets boil- 
ed, cut all very ſmall, mix with it ſome marrow or beet- 
ſuet, the yolks of two hard eggs, chop all together, ſea- 
ſon with pepper, ſalt, nutmeg, and a little ſweet herbs, 
All the bodies of the plovers, lay them.in a ſauce-pan, 

ut to them a pint of gravy, a glaſs of white wine, a 
blade or two of mace, ſome roaſted cheſnuts blanched, 
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and artichoke-bottoms cut into quarters, two or three 
yolks of eggs, and a little juice of lemon: cover them 
cloſe, and let them ſtew very ſoftly an hour. If you 
find the ſauce is not thick enough, take a piece of 
butter rolled in flour, and put into the ſauce, ſhake 
it round, and when it is thick take up your plovers, 
and pour the ſauce over them. Garniſh with roaſted 
cheſnuts. | 
Ducks are very good done this way. + Lk 
If they are well fed they need no butter, being fat 
enough of themſelves. | 
Or boil them in good celery ſauce, either white or 
brown, juſt as — hs 5 
The ſame way you may dreſs wigeons. | 
N. B. The beſt way to dreſs plovers, is to roaſt. 
them the ſame as woodcocks, with a toaſt under them, 
and gravy and butter. | 


To drefe Lark: Pror Fafbies. 


YOU muſt truſs the larks cloſe, and cut off the 
legs, ſeaſon them with ſalt, pepper, cloves, and mace; 
make a force-meat thus: take a veal fweet-bread, as 
much beef-ſnet, a few morels and muſhrooms, chop 
all fine together, ſome crumbs of bread, and a few 
ſweet herbs, a little lemon-peel cut ſmall, mix all 
together with the yolk of an egg, wrap up the larks in 
force-meat, and ſhape them like a pear, ſtick one le 
in the top like the ſtalk of a pear, rub them over wit 
the yolk of an egg and crumbs of bread, bake them in 
a gentle oven, ; them without ſauce; or they 
make a good garniſh to a very fine diſh. | 

You may ule veal, if you have not a ſweet-bread. 


Fugged Hare. 


CUT it into little pieces, lard them here and there 
with little flips of bacon, feaſon them with Cayenne 
pepper and falt, put them into an earthen jug, with 
a blade or two of mace, an onion ſtuck with cloves, 
and a bundle of ſweet herbs, cover thejug or jar you 
doit in ſo cloſe that nothing can get in, then ſet it 
in a pot of boiling water, and three hours will do it: 
then turn it out into the diſh, and take out the onion 
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and ſweet herbs, and ſend it to table hot. If you do 
not like it larded, leave it out. 
; Florendine Hare. \ 

LET your hare be full grown, and let it hang four 
or five days before you caſe it; leave the ears-on, and 
take out all the bones except the head, which muſt 
be left whole, lay the hare on the dreſſer, and put in 
the following force-meat; take the crumbs of a penny 
loaf, the liver ſhred fine, half a pound of fat bacon 
ſcraped, a glaſsof red wine, ſome ſweet herbs chopped 
fine, ſeaſon with pepper, ſalt, and nutmeg, an an- 
chovy chopped fine, the yolks of two eggs, mix all 
together, and put into your hare's belly, roll it up to 
the head, ſkewer it with the head and ears ge N 
and tie it with a packthread as you would a collar of 
veal, wrap it ina cloth, and boil it one hour and a 
half in a ſtew-pan covered cloſe, with two quarts of 
water; as ſoon as the liquor is reduced to a quart, add 
a pint of red wine, a ſpoonful of lemon pickle, one 
of catchup, and one of browning, then take out your 
hare, and ſtew the gravy till it is reduced to a pint, 
thicken it with butter rolled in flour, put the hare in 
the diſh, and pour the ſauce over it, pull the jaw- 
bones out, and put them in the eyes; put ſome force- 
meat balls and truffles round it, and garniſh with wa- 
ter creſſes. . 

To ſcare a Hare. | 

_ _LARD a hare, and put a pudding in the belly; put 

it into a pot or fiſh-kettle, then put to it two quarts 
of ſtrong drawn gravy, one of red wine, a whole 
lemon cut, a faggot of ſweet herbs, nutmeg, pepper, 
a little ſalt, and fax cloves, cover it cloſe, and ſtewit 
over a flow fire till itis three parts done, then take it 
up, and put it into a diſh, and ſtrew it over with 
crumbs of bread, ſweet. herbs chopped fine, ſome 
lemon - peel grated, and half a nutmeg, ſet it before 


the fire, and baſte it till it is of a fine light brown. 


In the mean time take the fat off your gravy, - and 
thicken it with the yolk of an egg; Fe fs eggs 
boiled hard and chopped ſmall, ſome pickled cucum- 
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bers cut very thin; mixtheſe with the ſauce, and pour 
it into the diſh. 
A filletof mutton or neck of veniſon may be done 
the ſame way. | | 
Note, You may do rabbits the ſame way, but it 
muſt be veal gravy, and white-wine, adding muſh- 
rooms for cucumbers. . EET. | 
 Toftewa Hare. 


CUT it into pieces, and put it into a ſtew-pan, 
with a blade or two of mace, ſome whole pepper black 
and white, an onion ſtuck with cloves, a bundle of 
ſweet herbs, and a nutmeg cut to pieces, and cover 
it with water ; cover the pan cloſe,. let it ſtew 
till the hare is tender, but not too much done : then 
take it up, and with a fork take out the hare into a 
clean pan, ſtrain the ſauce through a coarſe fieve, 
empty all out of the pan, put in the hare again with 
the ſauce, take a piece of butter as big as a walnut 
rolled in flour, and put in likewiſe one ſpoonful of 
catchup, anda gill of red wine, ſtew all together 
(with a few freſh muſhrooms, or pickled ones, if you 
have any) tillit is thick and ſmooth, thgndiſh it up, 
and fend it to table: You may cut a hare in two, 
and ſtew the fore-quarters thus, and roaſt the hind- 
quarters with a pudding in the belly. * 
Hare Civet. * 
- BONE the hare, and take out all the finews; cut one 
half in thin ſlices, and the other half in pieces an inch 
thick, flour them, and fry theni in a little freſh butter 
as collops, quick, and have ready ſome gravy made 
good with the bones of the hare and beef, put a pint 
of it into the pan to the hare, ſome muſtard, and a 
little elder vinegar; cover it cloſe, and let it do ſoftly 
till it is as thick as cream, then diſh it up with the 
head in the middle. | j 
. Portugueſe Rabbits. 
I HAVE, in the inning of my book, given 
directions for boiled and roaſted. Get ſome rabbits, 
truſs them, chicken · faſnion, the head muſt be cut off, 
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and the rabbit turned with the back upwards, and 
two of the legs ſtripped to the claw- end, and ſo truſ- 


ſed with two ſkewers. Lard them, and roaſt them 
with what ſauce you pleaſe. If you want chickens 
and they are to appear as ſuch, they muſt be dreſſed in 
this manner: ſerve them up hot with gravy in the 
diſh, and garniſh with lemon and beet- root. 


Rabbits Surpriſe. 


ROAST two half-grown rabbits, cut off the heads 
cloſe to the ſhoulders and firſt-jvints ; then take off all 
the lean meat from the back-bones, cut it ſmall, and 
toſs it up with fix or ſeven ſpoonfuls of cream and 
milk, and a piece of butter as big as a walnut rolled 
in flour, a little nutmeg and a little ſalt, ſhake all to- 
gether till it is as thick as good cream, and ſet it to 
cool; then make a force-meat, with a pound of veal, 
a pound of ſuet, as much crumbs of bread, two an- 
chovies, a little piece of lemon-peel cut fine, a little 
ſprig of thyme, and a little nutmeg grated ; let the 
veal and ſuet be chopped very fine and beat in a mor- 


tar, then mix it all together with the yolks of two raw 


eggs, place it all round the rabbits,” leaving a -s 
trough in the back-bone open, that you think wil 


hold the meat you cut out with the ſauce ; pour it iu, 


and cover it with the force-meat, ſmooth it all over 
with your hand as well as you can with a raw egg, 
ſquare at both ends, throw on a little grated . 
and butter a mazarine, or pan, and take them from 
the dreſſer where you formed them, and place them on 
it very carefully. Bake them three quarters of an hour 
till they are of a fine brown colour. Let your ſauce 
be gravy thickened with butter and the juice of a le- 


mon: lay them into the diſh, and pour in the ſauce. 
Garnith with orange, cut into quarters, and ſerve it 


up for a firſt courle. | 
To dreſs Rabbits in Cafgerole. 
DIVIDE the rabbits into quarters. You may lard 
them or let them alone, juſt as you pleaſe, ſhake ſome 


flour over them and fry them with lard or butter, 
then put them into an earthen pipkin, with a quart 


= 


of good broth, a glaſs of white-wine, a little pepper, 
a little ſalt, if wanted, a bunch of ſweet herbs, and a 
piece of butter as big as a -walnut, rolled in flour ; 
cover them cloſe, and let them ſtew half an hour, 
then diſh them up, and pour the ſauce over them. 
x Garniſh with Seville orange, cut into thin flicesand 

notched ; the peel that is cut out lay prettily between 
the ſlices. : | 


Mutton Kebobbed. 


TAKE a loin of mutton, and jointit betweenevery 
bone; ſeaſon it with pepper and ſalt moderately, 


grate a ſmall nutmeg all over, dip them in the 2 * 
an oy 


of three eggs, and have ready crumbs of brea 

ſweet herbs, dip them in, and clap them together in 
the ſame ſhape again, and put it on a ſmall ſpit; 
roaſt them before a quick fire, ſet a diſh under, and 
baſte it with a little piece of butter, and then keep 
baſting with what comes from it, and throw ſome 
erumbs of bread and ſweet herbs all over them as it 
is roaſting ; when it is enough, take it up, lay it in 


the diſh, and have ready half a pint of good gravy» 
T 4 


and what comes from it; take two ſpoonfuls of cat 
up, and mix atea-fpoonful of flour with it and put to 
the gravy, ſtir it together and give it a boil, and pour 
over the mutton. - . 
Note, you muſt obſerve to take off all the fat of 
the inſide, and the ſkin of the top of the meat, and 
ſome of the fat, if there be too much. When you 


put in what comes from your meat into the gravy 
.obſerve to pour out all the fat. 5 a 


A Neck of Mutton, called the Hafly Dili. 


TAKE a large pewter or filver diſh, made like a 
deep ſoup-diſh, with an edge about an inch deep on 
the inſide, on which the lid fixes (with an handle at 


top) ſo faſt that you may lift it up full by that handle 


without falling. This diſh is called a necromancer. 
Take a neck of mutton about ſix pounds, take off 
the ſkin, cut it into chops, not too thick, ſlice a 
French roll thin, peel and flice a very large onion, 
Pare and ſlice three or four turneps, lay a row of 
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mutton in the diſh, on that a row of roll, then a row 
of turneps, and then onions, a little falt, then the 
meat, and ſo on ; put ina little bundle of ſweet herbs, 
and two or three blades of mace; have a tea-kettle of 
water boiling, fill the diſh, and cover it cloſe, hang 
the diſh on the back of two chairs by the rim, have 
ready three ſheets of brown paper, tear each ſheet 
into five pieces, and draw them through your hand, 
light one piece and hold it under the bottom of the 
diſh, moving the paper about, as faſt as the paper 
burns; light another till all is burnt, and your meat 
will be enough. Fifteen minutes juſt does it. Send 
it to table hot in the diſh. i 

' Note, This diſh was firſt contrived by Mr. Rich, 
and is much admired by the nobility. 

xk To make.a Currey the Indian Way. 

. TAKE two ſmall chickens, ſkin them and cut them 
as for a fricaſey, waſh them clean, and ſtew them in 
about a quart of water, for about five minutes, then 
. Rtrain off the liquor and put the chickens in a clean 

diſk.; take. three large onions, chop them ſmall, and 
fry them in about two ounces of butter, then put in 
the chickens, and fry them together till they are 
——_ oo : . of 5 — of turmerick, a 
large ſpoonful of ginger and beaten together, 
— little ſalt. — — palate; "Lag all theſe in- 
gredients over the chickens. whilſt frying, then pour 
in the liquor, and let +t:ſtew about half an hour, then 
put in a quarter ＋ a pint of cream, and the juice of 
two lemons, and ſerve it up. The ginger, , 
and turmerick muſt be beat 1 fine. e 

J # 

- PUT two quarts of water to a pint of rice, let it 
boll till you think it is done enough, then throw in a 
ſpoonful of ſalt, and turn it out into a cullender; then 
let it ſtand about ſive minutes before the fire to dry, 
and ſerve it up ãn a diſh by itſelf. Diſh it up and 
fend it to table, the rice in a diſh by itſelf, 
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To make a Pelloto the Indian Way, © 
TAKE three pounds of rice, pick and waſh it very 


clean, put it into a cullender, and let it drain very 
dry; #, + three quarters of a pound of butter, and 
put it into a pan over a very flow fire till it melts, then 
925 in the rice and cover it over very cloſe, that it may 

eep all the ſteam in; add to it a little ſalt, ſome 
whole pepper, half a dozen blades of mace, and a 
few-cloves. You muſt put in a little water to keep 
it from burning, then ſtir it up very often, and let it 
ſtew till the rice is ſoft, Boil two . and a fine 
piece of bacon, of about two pounds weight, as com- 
mon, cut the bacon in two pieces, lay it in the diſh 
with the fowls, cover it over with the rice, and garnifh 
it with about half a dozen hard eggs, and a dozcn of 
enions fried whole and very brown. 

Note. This is the true Indian way of dreſſing 
them. 


Another TWay to make a Pellow. 


TAKE a leg of veal about twelve or fourteen 
pounds weight, an old cock ſkinned, chop both to 
Pieces, — it into a pot with five or ſix blades of 
mace, ſome whole white- pepper, and three gallons of 
water, half a pound of bacon, two onions, and fix 
cloves, cover it cloſe, and when it boils, let it do very 
ſoftly till the meat is good for nothing, and above 
two-thirds waſted, then ſtram it; the next day put 
this ſoup into a ſauce- pan, with a pound of rice, ſet 
it over a very flow fire, take great care it do not 
burn, when the rice is very thick and dry, turn it in- 
ta diſh. Garniſh with hard'egys cut in two, and 
have roaſted fowls in another dich. | 

Note, you are to obſerve, if your rice ſimmers too 
faſt it will burn when it comes to be thick. It mufl 
be very thick and dry, and the rice-not boiled to a 
mummy. 

To make E/Jence of Ham. 


| TAKE a ham, and cut off all the fat, cut-the lean 
in thin pieces, and lay them in the bottom of vour 
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ſtew-pan; putoverthem fix onions ſliced, two carrots, 
and one parſnip, two or three leeks, a few freſh muſh- 
rooms, a little parſley or ſweet herbs, four or five ſha- 
lots, and ſome cloves and mace, put a little water at 
the bottom, ſet it on a gentle ſtove till it begins to 
ſtick ; then put in a gallon of veal broth to a ham of 
fourteen pounds (more or leſs broth, according to 
the ſize of the ham ;) let it ſtew very gently for one 
hour; then ſtrain it off, and put it away for uſe. 


RULES to be obſerved in all MADE-DISHES. 


FIRST, that the ſtew-pans, or ſauce-pans, and 
covers be very clean, free from ſand, and well tinned ; 
and that all the white ſauces have alittle tartneſs, and 
be very ſmooth and ofa fine thickneſs, and all the 
lime any white ſauce is over the fire, keep ſtirring it 
one way. | | 
And as to brown ſauce, take great care no fat 
ſwims at the top, but that it be all imooth alike, and 
about as thick as good cream, and not to' taſte of one 
thing more than another. As to pepper and ſalt, ſea- 
ſon to your palate, but do not put toomuch of either, 
for that will take away the fine flavour of every thing. 
As to moſt made-diſhes, you may put in what you 
think proper toenlarge it, or make it good; asmuſh- 
rooms pickled, dried, freſh, or powdered; truffles, 
morels, cocks-combs ſtewed, ox-palates cut in ſmall 
bits, artichoke-bottoms, either pickled, freſh boiled, 
or dried ones ſoftened in warm water, each cut. in 
four pieces, aſparagus tops, the yolks of hard. eggs, 
force-meat balls, &c. The beſt things to givea ſauce 
tartneſs, are muſhroom-pickle, white- walnut pickle, 


elder vinegar, or lemon- juice. 
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Read this CHAPTER, and you will find how expen- 
ſive a FRENCH Coor's Sauce is. 


The French Way of dreſſing Partridges. 


HEN they are newly picked and drawn, ſinge 

them : you muſt mince their livers with a bit 

ot butter, ſome ſcraped bacon, green truffles, if you 
have any, parfley, chimbol, falt, pepper, ſweet herbs, 
and all-ſpice. The whole being minced together, 
put it into the infide of your partridges, then ſtop 
both ends of them, after which give them a fry in the 
ſtew-pan ; that being done, Pt them, and wrap 
them up in ſlices of bacon and paper; then take a 
{tew-pan, and having put in an onion cut into ſlices, 
and a carrot cut into little bits, witha little oil, give 
them a few toſſes over the fire, then moiſten them 
with gravy, cullis, and a little. eſſence of ham. Put 
therein half a lemon cut in ſlices, four cloves of garlic, 
a little ſweet baſil, thyme, a bay-leaf, a little parſley, 
chimbol, two glaſſes of white-wine, and four of the 


carcaſſes of the partridges, let them be pounded, and 


put them in this ſauce. When the fat of vour cullis 
is taken away, be careful to make it reliſhing ; and 
after your pounded livers are put into your cuttis, 


you muſt ſtrain them through a ſieve. Yeur par- 
tridges being done, take them off, as alſo.take oft the 


bacon, and paper, and lay them in your diſh with 
your ſauce over them. 1 

This diſh I do not recommend, for I tlink it an 
odd jumble of traſh, by the time the cullis, the e- 
fence of ham, and all other ingredients are reckoned, 
the partridges will come to a fine penny. But ſuch 
receipts as this are what you have in moſt books of 
cookery yet printed. 5 
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penſe, and ſee if this di 


begins to be brown, take off the cover and turn it, 
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To broke Effence of Ham. 


FAKE the fat off a Weſtphalia ham, cut the lean 
in ſlices, beat them well, and lay them in the bottom 
of a ſtew- pan, with lices of carrots, parſnips, and 
onions; cover your pan, and ſet it over a gentle fire. 
Let them ſtew till they begin to ſtick, then ſprinkle 
on a little flour and rurn ck then moiſten with 
broth and veal gravy, ſeaſon with three or four muſh- 
rooms, as many truffles, a whole leek, ſome baſil, 

arſley, and half a dozen cloves, or inſtead of the 
ha, you may put a clove of garlic. Put in ſome 
cruſts of bread, and let them ſimmer over the fire for 
three quarters of an hour. Strain it, and ſet it by for 


uſe. 
A Cullis for all Sorts of Ragoa. 

HAVING cut three pounds of lean veal, and half 
a pound of ham into ſlices, lay it in the bottom of a 
ftew-pan ; put in carrots, and parſnips, and an onion 
fliced; cover it, and ſet it a-ſtewing over a ſtove ; 
when it has a good colour, and begins to ſtick, put 
to it a little melted butter, and ſhake in a little flour, 


keep it moving a little while till the flour is fried, then 


moiſten it with gravy and broth, of eacha like quan- 
tity, then put in ſome parſley and baſil, a whole leek, 
a bay-leaf, ſome muſhrooms and truffles minced ſmall, 
three or four cloves, and the cruſt of two French rolls, 
let all theſe ſimmer together for three quarters of an 


' hour, then take out the ſlices of veal, ſtrain it, and 


keep it for all ſorts of _— _ — — ex- 
cannot be dreſſed full as 


well without this expenſe. 
A Cullis for all Sorts of Butcher's meat. 


YOU muſt take meat according to your company; 
if ten or twelve, you cannot take leſs than a leg of 
veal and a ham, with all the fat, ſkin, and outſide 
cut off. Cut the leg of veal in pieces, about the big- 
neſs of your fiſt, place them in your ſtew-pan and 
then the ſlices of ham, two carrots, an onion cut in 
two, cover it cloſe, let it ſtew ſoftly at firſt, and as it 
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to colour it on all ſides the ſame, but take care not to 
burn the meat. When it has a pretty brown colour, 
moiſten your cullis with broth made of beef, or other 
meat, ſeaſon your cullis withalittle ſweet baſil, ſome 
cloves, with ſome garlic, parea lemon, cut it in 
ſlices, and put it into your cullis, with ſome muſh- 
rooms. Put into a ſtew-pan a good lump of butter, 
and ſet it over a flow fire, put into it two or three 
handfuls of flour, ſtir it with a wooden ladle, and ler 
it take a colour; if your cullis be pretty; brown, you 
muſt put in ſome flour. Your flour being hrownwirh: 
your cullis, pour it very ſoftly into your cullis, keep 
ing it ſtirrring with a wooden ladle, then let your 
cullis ſtew ſoſtly, and (kim off all the fat, put in two 
glaſſes of champaign, or other white wine, but take 
care to keep your cullis very thin, ſo that you may 
take the fat well off, and ciarify it. To clarify- it, 

ou muſt put it in a ſtove that draws well, and cover 
it cloſe, and let it boil without uncovering, till it. 
boils over, then uncover it, and take off the far that 
is round the ſtew-pan, then wipe it off the cover alſo, 
and coverit again, When your cullis is done, take 
out the meat, and ſtrain your cullis through a filk 
ſtrainer. This cullis is for all ſorts of ragoos, fowls, 
pies, and terrines. 


Cullis the Laliau Way. 


PUT into a ſtew-pan half a ladleful of cullis, as 
much eſſence of ham, half a ladleful of gravy, as 
much of broth, three or tour onions cut into - ſlices, 
four or five cloves of garlic, a little beaten coriander- 
ſeed, with a lemon pared and cut into ſlices, a little 
ſweet baſil, muſhrooms, and good oil, put all over 
the fire, let it ſtew a quarter of an hour, take the fat 
well off, let it be of a good taſte, and you may uſe it 
with all ſorts of meat and fi in, particularly with glazed 
fiſh. This ſauce will do for two chickens, fix pigeons, 
_ oreducklings, and all ſorts of tame and wild 

owl, Now this Italian or French ſauce is ſau- 


ey. G 3 


Ba. 
* 


126 THE ART OF COOKERY 


| Cullis of Craw-Fifk. 

YOU muſt get the middling ſort of Craw-fiſh, put 
thein over the fire, ſeaſoned with ſalt, pepper, and 
onion cut in ſlices, being done, take them out, pick 
them, and keep the tails after they are ſcalded, pound 
the reſt together in a mortar, the more they are 
pounded the finer your cullis will be. Take a bit of 
veal, the bigneſs of your fiſt, with a ſmall bit of ham, 
an onion cut in four, put it in to ſweat gently, if it 
ſticks but a very little to the pan, powder it a little. 

—_— it with broth, put in ſome cloves, ſweet 

aſil in branches, ſome muſhrooms, with lemon pared 
and cut in ſlices, being done, ſkim the fat well off, 
let it be af a good taſte: then take out your meat 


with a ſkimmer, and go on to thicken it a little with 


eſſence of ham; then put in your craw-fiſh, and. ſtrain 


it off. Being ſtrained, keep it for a firſt courſe of 
craw · fi ſu. 5 8 = 


Vite Cullis. 


TAKE a piece of veal, cut it into ſmall bits, with 
ſome thin ſlices of ham, and two onionscut into four 
pieces; moiſten it with broth, ſeaſoned with muſh- 
rooms, a bunch of parſley, green onions, three cloves, 
and ſo let it ſtew. Being ſtewed, take out all your 
meat and roots with a ſkimmer, put in a few crumbs 
of bread, and let it ſtew ſoftly, take the white of a 

towl, or two chickens, and pound it in a mortar; 
being well pounded, mix it in your cullis, but it mnſt 
not boil, and your cullis muſt be very white; but if it 
js not white enough, you muſt pound two dozen of 
ſweet almonds blanched, and put into your cullis; 
then boil a glaſs of milk, and put it into your cullis: 
let it be of a good taſte, and ſtrain it off: then put it 
in a ſmall kettle, and keep it warm. You may uſe it 
for white loaves, white cruft of bread, and biſcuits. 


Sauce for a Brace of Partridges, Pheaſants or any thing 
| you pleaſe, | 
ROAST a partridge, pound it well in a mortar, 


with the pinions of four turkies, with a quart of 
ſtrong gravy, andthe livers of the partridges, and 


* 
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ſome truffles, and let it ſimmer till it be pretty thick, 
let it ſtand in a diſh for a while, then put two glaſſes 
of Burgundy into a ſtew-pan, with two or three ſlices 
of onions, a clove or two of garlic, and the above 
ſauce. Let it ſimmer a few minutes, then preſs it 
through a hair-bag into a ſtew- pan, add the eſſence of 
ham, let it boil for ſome time, ſeaſon it with goo!l 
ſpice and pepper, lay your partridges, &c. inthe diſa 
and pour your ſauce in. ; 

They will uſe as many fine ingredients to ſtew a pi- 
geon or fowl, as will make a very fine diſh; which is 
equal to boiling a leg of mutton in champaign. | 

It would be needleſs to name any more, though 
you have much more expenſi ve ſauce than this: how- 
ever, I think there is enough to ſhew the folly of theſe 
fine French cooks. In their own country they will 
make a grand entertainment with the expenſe of one 
of theſe diſhes, but here they want the little perry 
profit: and by this ſort of legerdemain, ſome fine 
eltates are juggled into France, 


HAF. IV; 


To make a Number of pretty little Diſhes, fit for a 
Supper, or Side-diſh, and little Corner-diſhes, for 
a great Table; and the reſt you have in the Cauae- 
- TER for LENT. 


Hogs Ears forced. | 
1 four hogs ears, and half boilthem, or take 


them ſouſed; make a force-meat thus: take 
half a pound of beef - ſuet, as much crumbs of bread, 
an anchovy, ſome ſage, boil and chop very fine a 
little parſley ; mix all together with the yolk of an 
egg, a little pepper, lit your ears very carefully to | 
make a place for your ſtuffing, fill them, flour them, | 
and fry them in freſh butter. till they are of a fine 
brown, then pour out all the fat clean, and put to 


them half a pint of gravy, a glaſs of white wine, 
84 
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three tea-ſpoonfuls of muſtard, a piece of butter as 
big asa nutmegrolled in flour, a little pepper, a ſmall 
onion whole, cover them cloſe, and let them. ſtew 
ſoftly for half an hour, ſhaking your pan now and 
then. When they are enough, lay them in your diſh, 
and pour your fauce over them, but firſt take out the 
onion, This makes a very pretty diſh, but if you would 
make a fine large difh, take the feet, and cut all the 
meat in ſmall thin pieces, and ſtew with the ears. 
vealon with ſalt to your palate. 
. To force Cock's-Combs. 


PARBOIL your cock's-combs, then open them 
with a point of a knife at the great end, take the 
white of a fowl, as much bacon and beef-marrow, 
cut theſe ſmall, and beat them finein a marble mor- 
tar, ſeaſon them with ſalt, pepper, and grated nut- 
meg, and mix it with an egg, fill the cocks-combs, 
and ſtew them in a little ſtrong gravy ſoftly for half 
an hour, then ſlice in ſome th mufhrooms and a 
few pickled ones, then beat up the yolk of an egg in 
a little gravy, ſtirring it. Seaſon with ſalt. When 
they are enough, diſh them up in little diſhes or plates. 


To preſerve Cocks-Combe. 


LET them be well cleaned, then put them into a 
ot, with ſome melted bacon, and boil them a little ; 
about half an hour after add a little bay-ſalt, ſome 
pepper, a little vinegar, a lemon ſliced, and an onion 
ſtuck with cloves. When the baoon begins to ſtick 
to the pot, take them up, put them into the pan you 
would keep in, lay a clean linen cloth overthem, and 
pour melted butter clarified over them, to keep them 
cloſe from the air. Theſe make a pretty plate at 4 
{upper. 
To preſerve or pickle Pig's F et aud Ears. 
TAKE your feet and ears ſingle, and waſh them 
well, ſplit the feet in two, put a bay-leaf between 
every foot, put in almoſt as much water as will cover 
them. When they are well ſteamed, add to them 
cloves, mace, whole pepper, and ginger, coriander- 
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feed and falt, according to your diſcretion; put to 
them a bottle or two of Rheniſh wine, according to 
the quantity you do, half a ſcore bay-leaves, and a 
bunch of ſweet herbs. Let them boi! ſoftly till they 
are very tender, then take them out of the liquor, lay 
them in an earthern pot, then ſtrain the liquor over 
them; when they aye cold, cover them down cloſe 
and keep them for uſe. | 

You fhould let them ſtand to be cold; ſkim off all 
the fat; and then putin the wine and ſpice. | 


Pig's Feet and Ears another May. 


TAKE two pig's ears ſouſed, cut them into long 
ſlips about three inches, and about as thick as a gooſe 
quill ; put them in a ſtew-pan with a pint of good 
gravy, and half an onion cut very fine, ſtew them till 
they are tender ; then add a little butter rolled in- 
flour, a ſpoonful of muſtard, ſome pepper and ſalt, 
a little elder vinegar ; toſs them up and put them in 
a diſh ; have the feet cut in two, and puta bay-reaf 
between; tie them up, and boil them very tender in 
water and a little vinegar, with an onion or two, rub, 
them over with the yolk of an egg, and ſprinkle 
bread, crumbs on them; broil or fry them, and put. 

them round the ears. 
To pickle Ox-Palates. "ith 

TAKE your palates, waſh them well with ſalt and 
water, and put them in a pipkin with water and fome 
falt ; and when they are ready to boil, ſkim them 
well, and put to them pepper, cloves and mace, as 
much as will give them a quick taſte. When they 
are boiled tender (which will require four or ſive 
hours), peel them and cut them into ſmall pieces, 
and let them cool; then make the pickle of white-, 
wine and vinegar, an equal quantity; boil the pickle, 
and put in the ſpices that were boiled in the palates ; 
when both the pickle and palates are cold, lay your 
palates in a jar, and put to thema few bay-leaves ' 
and a little freſh” ſpice : pour the pickle over them, 
cover them cloſe, and keep them for-uſe.”  - a 
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Of theſe you may at any time make a pretty little 
diſh, either with brown ſauce. or white; or butter 
and muſtard and a ſpoonful of white-wine ; or they 
are ready to put in made diſhes. 


To flew Cucumbers. 


Take fix cucumbers, pare them, and cut them 
in two, length-ways, take out the ſeeds; takea dozen 
ſmall round-headed onions peeled ; put ſome butter 
in a ſtew-pan, melt it, put in your onions, and fry 
them brown ; then put a ſpoonful of flour in, ſtir it 
till it is ſmooth, put in three quarters of a pint of 
brown gravy, and ftir it all the time; then put in 
vour cucumbers, with a glaſs of Liſbon, ſtew them 
till they are tender; ſeaſon with pepper and ſalt, and 
a little Cayenne pepper to your liking; obſerye to 
ſkim it well, becauſe the butter will riſe to the top. 
Send them to table in a diſh, or under your meat. 


To ragoo Cucumber. 


TAKE two cucumbers, two onions, ſlice them, and 
fry them in a little butter, then drain them in a ſieve, 
put them into a ſauce-pan, add fix ſpoonfuls of gravy, 
two of white-wine, a blade of mace; let them ſtew 
fiveor ſix minutes ; then take a piece of butter as big 
as a walnut rolled in flour, a little ſalt and Cayenne 
pepper, ſhake them together, 'and when it is thick, 
diſh them up. WS | 2 

A Fricaſey of Kidney Beans. 

TAKE a quart of the ſeed, when dry, ſoak them 
all night in river- water; then boil them on a flow 
fire till quite tender; take a quarter of a k of 
onions, ſlice them thin, fry them in butter till brown; 
then take them out of the butter, and put them in a 


& 


quart of ſtrong-drawn gravy. Boil them till you may 


maſh them fine, then put in your beans, and give 
them a boil of two. Seaſon with pepper, ſalt, and 
nutmeg, TER 
| - 7 dreſs Windſor-Beans 
TAKE the ſeed, boil them till they are tender; 
then blanch them and fry them in clarified butter. 
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Melt butter, with a drop of vinegar, and pour over 
them. Stew them with ſalt, pepper, and nutmeg. | 

Or you may eat them with butter, ſack, ſugar, and 
a little powder of cinnamon. ay 


; To make Fumball;. | | 


TAKE a pound of fine flour, and a pound of fine 
powder-ſugar, make them into a light paſte, with 
whites of 18 beat fine: then add half a pint of 
eream, half a pound freſh butter melted, and a 
pound of blanched almonds, well beat. Knead them 
all together thoroughly with a little roſe-water, and 
cut out your jumballs in what figures you fancy ; and 
either bake them- in a gentle oven, or fry them in 
freſh” butter, and they make a pretty fide or corner 
diſh. You may melt a little butter with a ſpoonful 
of ſack, throw fine ſugar all over the diſh. If you 
make them in pretty figures, they make a fine little 
diſh. | 
; To make a Ravor of Onions. * 

TAKE a pint of little young onions, | them, 
and take four large ones, peel them, and cut them 
very ſmall; put a quarter of a pound of good butter 
into a ſtew-pan, when it is melted and done making 
a noiſe, throw in your onions, and fry them. till they, 
begin to look a little brown : then ſhake in a littte 
flour, and ſhake them round till they are thick; throw 
in a little ſalt, a little beaten pepper, a quarter of a 
pint of good gravy, and a tea-ſpoonful of muſtard. 
Stir all together, and when it is well-taſted and of a 
good thickneſs, pour it into you diſt, and garniſh it 
with fried crumbs of bread. They make a pretty 
little diſh, and are very good. You may ſtew raſp- 
- ings in the room of flour, if you pleaſe, 


4 Ragoof Oyſters. 3 
OPEN twenty large oyſters, take them out of the 
liquor, ſave the liquor, and dip the oyſters in a batter 
made thus: take two eggs, beat them well, a little 
lemon-peel- grated," a little nutmeg grated, a blade of 
mace-pounded fins, a little parfley chopped fine, beat 
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all together with a little flour, have ready fome but- 
ter or dripping in a ſtew-pan, when it boils, dip in 
your oyſters one by one, into the batter, and fry 
them of a fine brown, then with an egg-ſlice take 
them out, and lay them in a diſh before the fire. 


Pour the fat out of the pan, and fliake a little flour 


over the bottom of the pan, then rub a bit of butter, 
as big as a walnut, all over with your knife, whilſt 
it is over the fire, then pour in three ſpoonfuls of the 
oyſter-liquor ſtrained, one ſpoonful of white - wine, 
and a quarter of a pint of gravy, grate a little nutmeg, 
ſtir alltogether, throw in the oyſters, give the pan a 
toſs round, and when the ſauce is of a good thick- 
neſs, pour all into the diſh, and garniſh with raſp- 


ings. 

Scrape a hundred of graſs very clean, and throw 
it into cold water. When you have ſcraped all, cut 
as far as is good and green, about an inch long, and 
take two heads of endive clean, waſhed and picked, 
cut it very ſmall, a young lettuce, clean waſhed and 
cut ſmall, a large onion, peeled and cut ſmall ; put a 
quarter of a pound of butter into a ſtew-pan, when it 
is melted throw in theabove things, tofs them about, 
and fry them ten minutes, then ſeaſon them with a 
little pepper and falt, ſhake in a little flour, toſs them 
about, then pour in half a pint of gravy. Let them 
ſtew till the ſauce is very thick and good, then pour 
all into your diſn. Save a few of the little tops of the 
graſs to garniſh the diſh. a 

N. B. You muſt not fry the aſparagus, boil it in 
a little water, and put them in your ragoo, and then 
they will look green, 4 
A Ragooof Lives;. 

TAKE as many livers as you would have for your 
diſh. A turkey's liver and fix fowls livers will make 
2 pretty diſh. Pick the galls from them, and throw 
them into cold water, take the fix livers, put them 
in a ſauce- pan with a quarter of a pint of gravy, a 
ſpoonful of muſhrooms, either pickled or freſh, a 
ſpoonful of catchup, a littlepiece of butter, as big 
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as a nutmeg, rolled in flour; ſeaſon them with pepper 
and ſalt to your palate. Let them ſtew ſoftly ten 
minutes; in the mean while butter one fide of a piece 
of writing-paper, and wrap, the turkey's liver in it, 
and broil it nicely, lay it inthe middle, and the ſtewed 
livers round. Pour the ſauce all over, and garniſh 
with lemon, | . 
To ragoo Cauliflowers. 

TAKE a large cauliflowr, waſh it very cleanand 
pick it in pieces, as for pickling ; make a nice brown 
cullis, and ſtew them till tender, ſeaſon with pepper 
anld ſalt, put them into your diſh with the fauce 
over; boil a few ſprigs of the cauliflower in water, to 
garniſh with. | 

Steed Peas and Lettuce. 


TAKE a quart of green peas, two large cabbage 
lettuces, cut ſmall acroſs, and "waſhed very clean; 
ut them in a ſtew-pan with a quart of gravy, and 
ew 1 tender: put in ſome butter rolled in 
flour, ſeaſon with pepper and ſalt: when of a proper 
thickneſs diſh them up. 125 
N. B. Some like them thickened with the yolks of 
four eggs. Others like an onion chopped very fine 
and ſtewed with them, with two or three raſhers 
lean ham. 7 2 
Another Way to flew Peas. , 
TAKE a pint of peas, put them into a ſtew-pan 
with a handful of — 3 juſt cover them 
with water, ſtew them till tender; then beat up the 
yolks of two eggs, put in ſome double refined ſugar 
to ſweeten them, put in the eggs and toſs them up; 
then put them in your diſh. | : 
| Codi: ſoundi broiled with gravy 8 8 
SC AL them in hot water and rub them with alt 
well; blanch them, that is, take off the blaek dirty 
ſkin, then ſet them on in cold water, and let them 
ſimmer till they begin to be tender; take them out 
and flour them, and broil them on the gridiron. In 
the mean time ke a little good gravy, a little muſ- 
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tard, a little bit of butter rolled in flour, give it a 
boil, ſeaſon it with pepper and ſalt. Lay the ſounds 
in your diſh, and pour your ſauce over them. 


A forced Cabbage. 


TAKE a fine white-heart cabbage;_about as big as 
a quarter of a peck, lay- it in water two or three 
hours, then half boil it, ſet it in a cullender to drain, then 
very carefully cut out the heart, but take great care 


not to break off any of the outſide leaves, fill it with 


force- meat made thus: take a pound veal, half a 
ound of bacon, fat and lean together, cut them 
mall, and beat them fine in a mortar, with four 
eggs boiled hard. Seaſon it with pepper and ſalt, a 
little beaten mace, a very little lemon- peel cut ſine, 
ſome parſley chopped ſine, a very little thyme, and two 
anchovies : when they are beat fine, take the crumb 
of a ſtale roll, ſome muſhrooms, if you have them, 
either pickled or freſh, and the heart of the cabbage 
you cut out chopped fine. Mix all together with t 
oke of an egg, then fill the hollow part of the cab- 
age, and tie it with a pack-tread ; then lay ſome 
ſlices of bacon to the bottom of a ſtew-pan or ſauce- 


pan, and on that a pound of coarſe lean beef, cut 


thin ; putin the cabbage, cover it- cloſe and let it 
ſtew over a ſlow fire, till the bacon begins to ſtick to 
the pan, ſhake in alittle lour, then pour ina quart 
of broth, an onion ſtuck with cloves, two blades of 
mace, ſome whole pepper, a little bundle beet 


Herbs; cover it cloſe, and let it ſtew very ſoffly an 


hour and a half, put in a glaſs of red-wine, give it a 

boil, then take it up, lay it in the diſh; and ſtrain 

the gravy, and pour over: untie it firſt. This is a 

fine ſide-diſh, and the next day makes a ſine haſh 

with a veal · ſteak nicely broiled and laid on it. 
Stetued Ned Cabbage. © 


TAKE a red cabbage, lay it in cold water an hour, 


then cut it into thin ſlices acroſs, and cut it into little, 
neces, Put it into a ſtew-pan, with a pound of 


auſages, a pint of gravy, a little bit of ham, or lean 
bacon, cover it cloſe, and let it ſtew half an kour ; 
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then take the pan off the fire, and ſkim off the fat, 
ſhake in a little flour, and ſet it on again. Let it 
ſtew two or three minutes, then lay the ſauſages in 
your diſh, and pour the reſt all over. You may, be- 
fore you take it up put half a ſpoonful of vinegar. 


Savoys forced and ffewed. 


TAKE two ſavoys, fill one with force-meat, and 
the other without. Stew them with gravy ; ſeaſon 
them with pepper and ſalt, and when they are near 
_ enough, take a piece of butter as big as a large wal- 
nut, rolled in flour, and put it in. Let them ſtew 
till they are enough, and the ſauce thick ; then lay 
them in your diſh, and pour the ſauce over them, 
Theſe things are beſt done on a ſtove. 


To force Cucumbers. 


TAKE three large cucumbers, ſcoop out the pith, 
fill them with fried oyſters, ſeaſoned with pepper and 
ſalt ; put on the piece again you cut off, ſew it with 
a coarſe thread, and fry them in the butter the oyſters 
are fried in: then pour out the butter, and ſhake in 
a little flour, pour in half a pint of gravy, ſhake it 
round, and put in the cucumbers. Seaſon, with a 
little pepper and falt ; let them ſtew. ſoftly till they 
are tender, then lay them in a plate, and pour the 

vy over them: or you may force them with any 

ort of force-meat you fancy, and fry them in hog's 
lard, and then ſtew them in gravy and red-wine. 
Fried Sauſages. | 

TAKE half a pound of ſauſages, and fix apples, 
ſlice four, about as thick as a crown, cut the other. 
two in quarters, fry them with the ſauſages ofa fine 


light brown, lay ſauſages in the middle of the 
un and the apples round. Garniſh. with the quartered 


apples. b 
Stewed cabbage and ſauſages fried is a good diſh. 
| Collops and Eggs. 
CUT either, bacon, hung-beef or hung. mutton 


into thin ſlices; broil them nicely, lay them in a diſh 
before the fire, have ready a ſtew-pan of water 
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boiling, break as many eggs 2 you have collops, 


break them one by one in a cup, and pour them into 


the ſtew- pan. When the whites of the eggs begin to 

harden, and all look of a clear white, take them up 

one by one in an egg-ſlice, lay them on the collops. 
To dreſs cold Fowl or Pigeon. 


CUT them in four quarters, beat up an egg or 
two, according to what you dreſs, grate a little nutmeg 
in a little ſalt, ſome parſley chopped, a few- crumbs 
of bread, beat them well together, dip them in this 
batter and have ready ſome dripping hot in a ſtew- 
pan, in which fry them of a fine light brown : have 
ready a little good gravy, thickened with a little 
flour, mixed with a ſpoonful of catchup; lay the f 
in the diſh, and pour the ſauce over. Garniſh with 
lemon, and a few muſhrooms, if you have any. A 
cold rabbit cats well done thus. . 


D mince Feal. 


_ CUT your veal as fine as poſſible, but do not chop 
it: grate a little nutmeg over it, ſhred a little lemon- 

el very fine, throw a very little ſalt on it; drudge a 
ittle flour over it. To a large plate of veal, 'take 
four or five ſpoonfuls of water, let it boil, then put 


in the veal, with a piece of butter as big as an eggs. 


ſtir it well together; when it is all through hot, it is 
enough. Have ready a very thin piece of bread 


toaſted brown, cut it into three corner ſippets, lay it 
ſt before 


round the plate, and pour in the veal. Ju 

you pour it in, ſqueeze in half a lemon, or half a 
ſpoonful of vinegar. Garniſh with lemon. You may 
put gravy in the room of water, if you love it ſtrong; 
but it is better without, 


To fry cold Veal. | 


CUT it in pieces about as thick as a half-a- crown, 
and as long as you pleaſe, dip them in the yolk of an 
egg, and then in crumbs of bread, with a few ſweet 
herbs and ſhred lemon-peel in it; grate a little nutmeg 
over them, and fry them in freſh butter. The butter 
muſt be hot, juſt encugh to ſry them in: in the mean 
time, make a little gravy of the bone of the veal; 


/ 
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when the meat is fried, take it out with a fork, and 
lay it in a diſh before the fire, then ſhake a little flour 
into the pan, and ſtir it round, then put in alittle gra- 
vy, ſqueeze in a little lemon, and pour it over the 
veal. Garniſh with lemon. ? 


To tofs up col Veal white. 


CUT the veal into little thin bits, put milk enough 
to it for ſauce, grate in a little nutmeg, a very little 
ſalt, a little piece of butter rolled in We to half a 

int of milk, the yolks of two eggs well beat, a 
poonful of muſhroom pickle, ſtir all together till it is 
thick, then pour it into your diſh, and garniſh with 
lemon. N | 

Cold fowl ſkinned, and done this way, eats well ; 
or the beſt end of a cold breaſt of veal; firſt fry it, 
drain it from the fat, then pour this ſauce to it. 


' Ti haſh cold Mutton. 


CUT your mutton with a very wary knife in very 
little bits, as thin as poſſible, then boil the bones 
with an onion, a little ſweet herbs, a blade of mace, 
a very little whole pepper, a little ſalt, a piece of 
cruſt toaſted very criſp, let it boil till there is juſt 
enough for ſauce, ſtrain it, and put it into a ſauce- 
pan, with a piece of butter rolled in flour, put in the 
meat; when it is very hot, it is enough. Seaſon with 
pepper and ſalt. Have ready ſome thin bread toaſt- 
ed brown, cut three-corner ways, lay them round 
the diſh, and pour in the haſh. As to walnut pickle, 
and all ſorts of pickles you muſt put in according to 
your fancy. Garniſh with pickles. Some love a 
{mall onion peeled, and cut very ſmall, and done in 
the haſh. Or you may uſe madegravy if you have 
not time to boil the bones, 


To haſh Mutton like Veniſon. 


CUT it very thin as above, boil the bones as 
above, ſtrain the liquor, where there is juſt enough for 
the haſh, to a "nr a pint of gravy put 2 
large ſpoonful of red wine, an onion peeled and 
Chopped fine, a very little lemon-peel ſhred fine, a 
piece of butter as big as a ſmall walnut rolled in flour; 
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put it-into aſauce-pan with the meat, Hake it all to- 
gether, and when it is thoroughly hot, pour it into 
your diſh. Haſh beef the fame way. 

To make Collops of cold Beef. 

IF you have any cold infide of a firloin of beef, 
take off all the fat, cut it very thin in little bits, cut 
an onion very ſmall, boil as much water or gravy as 
you think will do for ſauce, ſeaſon it with pepper and 
ſalt, and a bundle of ſweet herbs. Let the water 
boil, then put in the meat, with a good piece of 
butter rolled in flour, ſhake it round ve ſtir it. 
When the ſauce is thick, and the meat done, take 
out the ſweet herbs, anU pour it into your diſh. They 
do better than freſhmeat. | 


To make a Florentine of Veal. 


TAKE two kidneys of veal, fat and all, and mince 
them very fine, then chop a few herbs and put to it, 
and add a few currants, ſeaſon it with cloves, mace, 
nutmeg, and a little ſalt, four or five yolks of eggs 
chopped fine, and ſome crumbs of bread, a pippin 
or two chopped, ſome candied lemon-peel cut ſmall, 
a little ſack, and orange-flower water. Lay a ſheet 
of puff-paſte at the bottom of your diſh, and put in 
the ingredients, and cover it with another ſheet of 
puff · paſte. Bake it ina ſlack oven, ſcrape ſugar on 
the top, and ſerve it up hot. 


A Salmagundy. 


TAKE two pickled herrings and bone them, a 
handful of parſley, four eggs boiled hard, the white 
of one roaſted chicken or fowl; chop all very fine 
ſeparately, that is, the yolks of eggs by themlelves, 
and the whites the ſame, ſcrape ſome lean boiled 
ham very fine, hung-beef or Dutch beef ſcraped. 
Turn a ſmall China baſon, or deep ſaucer, into 
your diſh ; make ſome butter into the ſhape ofa pine: 
apple, or any other ſhape you pleaſe, and ſet on the 
top of the baſon, or ſaucer; lay round your bafon a 
ring of ſhred parl-y, then whites of eggs, then ham, 
then chicken, then beef, then yolks of eggs, then 
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herrings, till you have covered the baſon, and uſed 
all your ingredients. Garniſh the diſh with whole 
capers, and pickles of any ſort you chooſe, chopt 
fine, or you may leave out the butter, and put th 
ingredients on, and puta flower of any ſort at the top, 
or a ſprig of myrtle. 

Another Tay. 5 


MINCE veal or fowl very ſmall, a pickled herri 
boned and picked ſmall, cucumber minced ſmall, 
apples minced ſmall, an onion peeled and minced 
ſmall, ſome pickled red-cabbage chopped ſmall, cold 
pork minced ſmall, or cold duck or pigeons minced 
ſmall, boiled parſley chopped fine, celery cut ſmall, 
the yolks of hard eggs chopped ſmall, and the whites 
chopped ſmall, * either lay all the ingredients by 
themſelves ſeparate on ſaucers, or in heaps in a diſh, 
Diſh them our with what pickles you have, and 
ſliced lemon nicely cut; and if you can get naſter- 
tium-flowers, lay them round it. This is a fine 
middle-diſh for ſupper ; but you may always make 
ſalmagundy of ſuch things as you Have, according to 
your fancy. 'The other forts you have in the Chap- 
ter of Faſts. 

To make little Paſfies. 


TAKE the kidney of a loia of veal cut very fine, 
with as much of the fat, the yolks of two hard eggs, 
ſeaſoned with a little ſalt, and half a ſmall nutmeg. 
Mix them well together, then roll it well in a puff. 

aſte cruſt, make three of it, and fry them nicely in 
17 lard or butter, 
hey make a pretty little diſh for change. You 
may putin ſome carrots, anda little ſugar and ſpice 
with the juice of an orange, and ſometimes apples, 
firſt boiled and ſweetened, with a little juice of le- 
mon, or any fruit you pleaſe. _ 5 
Petit Paſties for garniſhing Diſhes. 

MAKE a ſhort cruſt, roll it thick, make them 
about as big as the bowl ofa ſpoon, and about an 
inch deep; take a piece of veal, enough to fill the 
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patty, as much bacon and beef*ſuet, ſhred them all 
very fine, ſeaſon them with pepper and falt, and a 


little ſweet herbs; put them into a ſtew- pan, keep 


turning them about, with a few muſhraoms chopped 
ſmall, for eight ar ten minutes, then fill your petty- 
patties, and cover them with ſome cruſt. Colour 
them with the yolk of an egg, and bake them. Some- 
times fill them with oyſters for fiſh, or the melts of 
the fiſh pounded, and ſeaſoned with pepper and ſalt; 
fill them with lobſters, or what, you fancy. They 
make a fine garniſhing, and give a diſh a fine look: 
if for a calf's head, the brains ſeaſoned are'moft pro- 
per, and ſome with oyſters, 


CHAP. V 
To DR ESS Fign, 
A to boiled fiſh ofall ſorts, you have full directions 


in the lent chapter. But here we can fry fiſh 
—_ better, becauſe we have beef-dripping, or hog's 
ard. | 

Obſerve always in the frying of any ſort of fiſh; 
firſt, that you dry your fiſh very well in a clean cloth, 
then do your fiſh in this manner, beat up the yolks 
of two or three eggs, according to your quantity of 
fiſh, take a ſmall paſtry bruſh, and put the egg on, 
ſhake ſome crumbs of bread and flour mixt over the 
filh, and then fry it. Let your ſtew-pan you fry 
them in be very nice and clean, and put in as much 


» beef-dripping, or hog's-lard, as will almoſt cover 


your fiſh, and be ſure it boils before you put in your 
fiſh. Let it fry quick, and let it be of a fine light 


brown. but not too dark a colour. Have your fiſh- 


ſlice ready, and if there is occaſion turn it: when it 
is enough, take it up, and lay a coarſe cloth on a 
diſh, on which lay your fiſh to drain all the greaſe 
from it; if you fry parſley, do it quick, and take 
great care to whip it out of the pan as ſoon as it is 
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criſp, or it will loſe its fine colour. Take great care 
that your dripping be very nice and clean. © You have 
directions in the eleventh chapter how to make it fit 
for uſe, and have it always in readineſs. 

Some love fiſh in batter; then you muſt beat an 
egg fine, and dip your fiſh in juſt as you are going to 
put it in the pan; or as good a batter as — þ a 
little ale and flour beat up, juſt as you are ready for 
it, and dip the fiſh, to fry it. 


* Lobfler-ſauce. 


TAKE a fine hen lobſter, take out all the Tpawn, 
and bruiſe it in a mortar very fine, with a little but- 
ter; take all the meat out of the claws and tail, and 
| cut it in ſmall ſquare pieces; put the ſpawn and meat 
in a ſtew-pan with a ſpoonful of anchovy-liquor, and 
one ſpoonful of catchup,a blade of mace, a pace of 
a ſtick of horſe-radiſh, half a lemon, a gill of gravy, 
a little butter rolled in flour juſt enough to thicken 
it; put in half a pound of butter nicely melted, boil 
it gently up for ſix or ſeven minutes; take out the 
horſe-radiſh, mace, and lemon, and ſqueeze the 
juice of the lemon into the ſauce; juſt fimmer it up, 
and then put it into your boats. 5 


Shrimp Sauce. 


TAKE half a pint of ſhrimps, waſh them very 
clean, put them into a ſtew- pan with a ſpoonful of 
fiſh-lear, or anchovy-liquor, a pound of butter melted 
thick, boil it up for five minutes, and ſqueeze in half 
a lemon; toſs it up, and then put it in your cups or 
boats, 2 8 4 | 

To make Oyfter-Sauce for Fiſh. 

TAKE a pint of large oyſters, ſcald them, and 
then ſtrain them through a fieve, waſh the oyſters 
very clean in cold water, and take the beards off; 
pat cham in a ſtew-pan, pour the liquor over them, 

ut be careful to pour the liquor gently out of the 
veſſel you have ſtrained it into, and you will leave 
all the ſediment at the bottom, which you muſt be 
careful not to put into your ſtew-pan; then add a 
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large ſpoonful of anchovy-liquor, two blades of mace 
half a lemon, ſome butter rolled in flour, enough to 
thicken it, then put in half a pound of butter, boil 
it up till the butter is melted; then take out the 
mace and lemon, ſqueeze the lemon-juice into the 
ſauce, give it a boil up, ſtir it all the time, and then 
put it into your boats or baſons. 27 

N. B. You may put in a ſpoonful of catchup, or 
a ſpoonful of mountain wine. . | 


To make Anchovy-Sauce. 


TAKE a pint of gravy, put in an anchovy, take a 
quarter of a pound of butter rolled in a little flour, 
and ſtir all together till it boils. You may add a 
little juice of a lemon, catchup, red wine, and wal- 
nut liquor, juſt as you pleaſe. 

Plain butter melted thick, with a ſpoonful of walnut 
pickle, or catchup, is good ſauce, or anchovy : in ſhort 
you put as many things as you fancy into ſauce. All 
other ſauce for fiſh you have in the Lent chapter. 

To dreſs a Brace of Carr. 5 

TAKE a piece of butter and put it into a ſtew- pan, 

- melt it and put in a large ſpoonful of flour, keep it 
ſtirring till it is ſmooth z then put in a pint of gravy, 
and a pint of red-port or claret, a little borſe-raddiſh ; 
ſcraped, eight cloves, four blades of mace, and a 
dozen corns of all-ſpice, tie them in a little linen rag, 
a bundle of ſweet herbs, half a lemon, three ancho- 
vies, a little onion chopped very fine; ſeaſon with 
pepper, ſalt, and Cayenne pepper, to your liking; 
Rew it for half an hour, then ſtrain it through a ſieve 
into the pan you intend to put your fiſh in: let ybur 
carp be well cleaned and ſcaled, then put the fiſh in 
with the ſauce, and ſtew them very gently for half an 
hour; then turn them, and ſtew them fifteen minutes 
longer, put in along with your fiſh' ſome truffles and 
morels i calded, ſome pickled muſfirooms, an arti- 
choke bottom, and about a dozen lafge oyſters, 
ſqueeze the juice of half a lemon in, ſtew it five mi- 
nutes; then put your carp in your diſh, and pour all 
the ſauce over. Garniſſi with fried fippits, and the 
roe of the fiſn, done thus: beat the roe up well with 
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the yolks of two eggs, a little flour, a little lemon - 


peel chopped fine, tome pepper, ſalt, and a little 
anchovy-liquor ;. have ready a pan of beef-dripping 
boiling, drop the roe in, to be about as big as a 
crown-piece, fry it of a light brown, and put it 
round the diſh, with ſome oyſters fried in batter, and 
ſome ſcraped ho ſe- raddiſſi. 

N. B. Stick your fried ſippets in the fiſh. - 

You may fry the carp firſt, if you pleaſe, but the 
above is the moſt modern way. 

Or, if you are in a great hurry, while the ſauce is 
making, you may boil the fiſh in ſpring water, half 
a pint of vinegar, alittle horſe-raddiſh, and bay-leaf; 
put your fiſh in the diſh, and pour the ſauce over. 


To adreſs Carp au Blue. 


TAKE a brace of carp alive, and gut them, but 
not waſh nor ſcale them ; tie them to a fiſh-drainer, 
and put them into. a fiſh-kettle, and pour boiling 
vinegar over till they are blue, or you may hold them 
down in a fiſh-kettle with two forks, and another 
perſon pour the vinegar over them: put in a quart 


of boiling water, a handful of falt, ſome horſe-raddiſh- 


cut in ſlices; boil them gently twenty minutes: put 
a fiſh-plate in the diſh; a napkin over that, and ſend 
them up hot. Garniſh with horſe-raddiſh. Boil half 
2 pint of cream, and ſweeten it with fine ſugar for 
ſauce in a boat or baſon. 


* 2 4 4 4 _y 


CHAP. VI. 
Of Sovurs and 'BROTHS. 
To make firong Broth for Soup or Gravy. 


AKE a ſhin of beef, a knuckle of veal, anda. 


ſcrag of mutton, put them in five gallons of 


— 


water; then let it boil up, ſkim it clean, and ſeaſon 
it with ſix large onions, four good leeks, four heads 


of celery, two carrots, two turnips, a bundle oſ ſweet 


herbs, fix cloves, a dozen corns of all- ſpice, and 


ſome ſalt, fkim it very clean, and let it ſtew gently 
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= fix hours; then ſtrain it off, and put it by for 
ule. Gf 

When you want very ſtrong gravy, take a lice of 
| bacon, lay it in a ſtew-pan; take a pound of beef, 
cut it thin, lay it on the bacon, flice a good piece of 
carrot in, an onion ſliced, a gnod cruſt of bread, a a 
few ſweet herbs, a little mace, cloves, nutmeg, and 
whole pepper, an anchovy, ; cover it and ſet it on a 
flow fire five or ſix minutes, and pour in a quart of 
the above gravy ; cover it cloſe, and let it broil ſoftly 
till half is waſted. This will be rich, high-brown 
fauce for fiſh, fowl or ragoo, 


Gravy for White-Sauce. 


TAKE a pound of any part of the veal, cut it into 

ſmall pieces, boil it in a quart of water with an onion, 

a bladeof mace, two cloves, and a few whole pepper- 
corns. Boil it till it is as rich as you would have it. 


Gravy for Turkey, Fowl, or Ragoe. 


TAKE a pound of lean beef, cut and hack it well, 
then flour it well, put a piece of butter as big as an 
hen's egg into a 3 when it is melted, put in 

our beef, fry it on all ſides a little brown, then pour 
in three pints of boiling water, and a bundle of ſweet 
herbs, two or three blades of mace, three or four 
cloves, twelve whole pepper-corns, a little bit of 
carrot, a little piece of cruſt of bread toaſted brown; 
cover it cloſe, and let it boil till there is about a pint 
or leſs ; then ſeaſon it with ſalt, and ſtrain it off. 


Gravy for a Fowl, when you have no Meat nor Gravy 
ready, | 


TAKE the neck, liver, and gizzard, boil them in 
half a pint of water, with a littſe piece of bread 
toaſted brown, a little pepper and Hie, and a little 
- bit of thyme. Let them boil'till there is about a 
quarter of a pint ; then pour in half a glaſs of red- 
wine, boil itand ſtrain it, then bruiſe theliver well in 
and ſtrain it again ; thicken it with a little piece of 
butter rolled in flour, and it will be very good, 
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An ox's kidney makes good 


„cut all to 


pieces, and boiled with ſpice, &c. as in the forego» 


ing receipts. | 

You have a receipt in the beginning of the book, 
in the Preface, for gravies. | | 

e Fermicelli Soup. 


TAKE three quarts of the broth, and one of 
the . gravy mixed together, a quarter of à pound of 
vermicelli blanched in two quarts of water; put it 


into the ſoup, boil it up for ten minutes, and ſeaſon * 


with ſalt, if it wants any; put it into your tureen, 
with the cruſt ofa F rench roll baked. | 


Macaroni Soup. 


TAKE three quarts of the ſtrong broth, and one of 
the gravy mixed together; take half a pound of ſmall 
pipe-macaroni, and boil it in three quarts of water, 
with a little butter in it, till it is tender; then ſtrain 
it through a ſieve, cut it in pieces of about two inches 
long, put it in your ſoup, and boil it up for ten mi- 
nutes, and then ſend it to table in a tureen, with the 
cruſt of a French roll toaſted. 


** Soup Creſſu. 


TAKE a pound of lean ham, and cut it into ſmall 
bits, and put at the bottom of a ſtew-pan, then cut 
a French roll and put over the ham; take two dozen 
heads of celery cut ſmall, ſix onions, two turnips, one 
carrot,” cut and waſhed _ clean, fix cloves, four 
blades of mace, two handfuls of water creſſes: put 
them all into the ſtew-pan, with a pint of good broth ; 
cover them Cloſe, and ſweat it gently for twenty mi- 
nutes, then fill it up with veal broth, and ſtew it four 
hours; rub it through a fine. ſieve, or cloth, put it 
in your pan again; ſeaſon it with ſalt and a little 
Cayenne pepper ; give it a ſimmer up, and ſend it to 
table hot with ſome French roll toaſted hard in it. 
Boil a handful of creſſes till tender in water, and pu- 
it over the bread. oe 
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To make Mutton or Feal Gravy Re 


CUT and hack your veal well, ſet it on the fire 
wich water, ſweet herbs, mace, and pepper. Let it 
boil till it is as good as you would have it, then ſtrain 
it off. Your fine cooks always, if they can, chop a 
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partridge or two, and put them into gravies. 


T make a ftroug Fit Gravy. 

TAKE two or three eels, or any ,fiſh you have, 
ſkin or ſcale them, gut them and waſh them from 
grit, cut them into little pieces, put them Into a 
lauce-pan, cover them with water, a little cruſt of 


| bread toaſted brown, a blade or two of mace, and 


ſome whole pepper, a few ſweet herbs, and a very 
little bit of lemon-peel. Let it boil till it is rich and 
good, then have ready a piece of butter, according 


to your gravy; if a pint, as big as a walnut. Melt 
it in the ſauce-pan, then fhake in a little flour, and 


toſs it about till it is brown, and then ſtrain in the 
gravy to it. Let it boil a few minutes, and it will be 
good. h t | 
| To make Plums- Porridge for Chriſtmas. 7 

TAKE a leg -and ſhin of beef, put them into 
eight gallons of water, and boil them till they are 
very tender, and when the broth is ſtrong ſtrain it 
out : wipe the pot and put in .the broth again; then 
Alice fix penny-loaves thin, cut off the top and bot- 
tom, put ſome ofthe liquor to it, cover it up and 
let it itand a quarter: of an hour, boil it and ſtrain it, 
and then put it into your pot. Let it boil a quarter 
of an hour, then put in five pounds of currants, clean 
waſhed and picked; let them boil a little, and put in 
five pounds' of raifins of the ſun, ſtoned, and two 
pounds of prunes, and let them boil till they ſwell; 
then put in three quarters of an ounce of mace, halt 
an ounce of cloves, two nutmegs, all of them beat 
fine, and mix it with a little liquor cold, and put 
them in a very little while, and take off the pot, then 
put in three pounds of ſugar, a little ſalt, a quart of 
lack, a quart of claret, and the juice of two or three 
lemons. You may thicken with ſago inſtead of bread 
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if you pleaſe; pour them into earthen pans, and keep 
them for ute. 


To make flrong Broth to keep for Uſe. 


TAKE part of a leg of beef, and theſcrag end of 
a neck of mutton, break the bones in pieces, and put 
to it as much water as will cover it, and à little ſalt; 
and when it boils, ſkim it clean, and put into it a 
whole onion ſtnck with cloves, a bunch of ſweet 
herbs, ſome pepper, and a nutmeg (quartered. Let 
theſe boil till the meat is boiled in pieces, and the 
ſtrength boiled out of it; ſtrain it aut, and keep it 
for ule. N IS *> 

* A Craw-fiſh Son p. 

TAKE a gallon of water, and ſet it a boiling; put 
into it a bunch of ſweet herbs, three or four blades 
of mace, an onion ſtuck with cloves, pepper and 
ſalt; then have about two hundred craw-fiſh, ſave - 
about twenty, then pick the reſt from the ſhells, ſave 
the tails whole ; beat the body and ſhells in a mortar, 
with a pint of peas, green or dry, firſt boiled tender 
in fait. water; put your boiling water to it, and ſtrain 
it boiling hot through a cloth till you bave all the 
gondneſs out of it : ſet it over a flow fire or ſtew-hole, 
have ready a French roll cut very thin, and let it be 
very dry, put it into your ſoup, let it ſtew till half is, 
waſted, then put in a piece of butter as big as-an 
egg into a ſauce-pan, let it ſimmer till it has done 
making a noiſe, ſhake in two 'tea-ſpoonſuls of flour, 
ſtirring it about, and an onion; put in the tails of 
the fiſh,” give them a ſhake round, put to them a 
pint of good gravy, let it boil four or five minutes 
ſoftly, take out the onion, and put to it a pint of the 
ſoup, ſtir it well together, bruiſe the live ſpawn of a 
hen lobſter, and put it all together, and let it ſimmer 
very ſoftly a quarter of an hour; fry a French roll 
very. nice and brown, and the twenty craw-fiſli ; pom 
your ſoup into the diſh, and lay your roll in the mid- 
dle, and the craw-fiſh round the diſh. ä 

Fine Cooks boil a brace of carpand tench, and may 
be a lobſter or two, and . more rich things, to 
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make a craw-fiſh ſoup; but the above is full as Fg 
and wants no addition. l 


To make Soup-Santea, er Gravy-Soup. 


| TAKE fix good raſhers of lean ham, put it in the 
bottom of a ſtew-pan ; then put over it three pounds 
of lean beef, and over the beef three pounds of lean 
veal, fix onions cut in flices, two carrots, and two 
turnips ſliced, two heads of celery, and a bundle of 
ſweet herbs, fix cloves, and two blades-of mace; put 
a little water at the bottom, draw it very gently ill it 
ſticks, then put in a gallon of boiling water; let it 
ſtew for two hours, ſeaſon with ſalt, and ſtrain it off; 
then have ready a carrot cut in ſmall ſlices of two 
inches long, and about as thick as .a gooſe-quill, a 
turnip, two heads of leeks, two heads of celery, two 
heads of endive cut acroſs, two cabbage-lettuces cut 
-acrols, a very little ſorrel and chervill; put them in 
a ſtew-pan, and ſweat them for-fifteen minutes gently ; 
then put them in your ſoup, boil it up gently for ten 

minutes; put it into your tureen with a cruſt of 
French roll. | 

N. B. You may boil the herbs in two quarts of 
water for ten minutes, if you like them beſt ſo; your 

foup will be the cle-rer, or you may take one quart 

of the broth, page 144, and one of the following gravy, 

- and boil the * that are cut fine in it for a quarter 

of an hour. | 


A Green Peas- Soup. 


TAKE a knuckle of veal, and one pound of lean 
ham, cut them in thin ſlices, lay the ham at the bot- 
tom ofa ſoup-pot, the veal upon the ham: then cut 
fix onions in ſlices and put on, two or three turnips, 
two carrots, three heads of celery cut ſmall, a little 
* thyme, four cloves, and four blades of mace; put a 
little water at the . cover the pot cloſe, and 
draw it gently, but do not let it ſtick; then put in 
fix quarts of boiling water, let it ſtew gently for four 
hours, and ſkim it well; take two quarts of green 
peas, and, ſtew them in ſome of the broth till tender; 
then ſtrain them off, and put them in a marble 
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A 3 
mortar, and beat them fine, put the liquor in, ang 
mix them up, (if you have no mortar, you muſt 
bruiſe them in the beſt manner you can): take a 
tammy, or a fing cloth, and rub them through til! 
you have rubbed all the pulp out, and then put your 
"oP in.a clean pot, with halfa pint of ſpinach juice, 
and boil it up for fifteen minutes; ſeaſon with falt 
and a little pepper: if your ſoup is not thick enough, 
* the crumb of a French roll, and boil it in a littie p 
the ſoup, beat it. in the mortar, and rub it through * 
pw tammy or cloth; then put it in your ſoup and 
all it up; then put it in your tureen, with dice of 
bread toaſted very hard. 6 


Another Way to make Green Peas-Soup. 


TAKE a gallon of water, make it boil; then put 
in fix onions, four turnips, two carrots, and two 
heads of celery cut in ſlices, four cloves, four blades 
of mace, ſour cabbage l:ttuces cut ſmall, ſtew them 
for an hour; then ſtrain it off, and put in two quarts 
of old green, peas, and boil them in. the liquor till 
tender; then beat or bruiſethem, and mix them up 
with the broth, and rub them through a tammy or 

cloth, and put it in a clean pot, with half a pint of 
ſpinach juice, and boil it up fifteen minutes, ſeaſon 
with pepper and falt to your liking: then put your 
ſoup in your tureen, with ſmalldices of bread toaſted. 


very hard, 


A Peai-Soup for Winter 


TAKE about four pounds of lean beef, cut it in. 
ſmall pieces, ahout a pound of lean bacon, or pickled 
ork, ſet it on the fire with two gallons of water, let 
it boil, and ſkim it well; then put in fix onions, two 
turnips, one carrot, and four heads of celery cut 
ſmall, and put in a quart of ſplit peas; boil it gently _ 
for three hours; then ſtrain them through a fieve, 
and rub the peas well through; then put your ſoup 
in a clean pot, and put in ſome dried mint rubbed 
very fine to powder, cut the white of four heads of 
celery, and two turnips in dices, and boil them in a 
quart of water for fifteen minutes; then ſtrain them 
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off, and put them in your ſoup, take a dozen of 
{mall raſhers of bacon fried, and put them into your 
ſoup, ſeafon with pepper and ſalt to your liking, boil 
it up for fifteen minutes; then put ſt in your tureen, 
with dices of bread fried very criſp. 
Another Way to make it. | 

WHEN you boil a leg of pork, or a good piece of 
beef, fave the liquor. When it is cold take off 
fat; the next day boil a leg of mutton, fave the 
quor, and n it is cold take off the fat, ſet it on the 
fire, with two quarts of peas. Let them boil till the 
are tender, then put in the pork, or beef liquor, wit 
the ingredients as above, and let it boil till it is as 
thick as you would have it, allowing for the boiling 
again; then ſtrain it off, and add the ingredients as 
above. You may make your foup of veal or mutton 
gravy if you pleaſe, that is according to your fancy. 

A Cheſnut Soup. 5 

TAKE half a hundred of cheſnuts, pick them, put 

them in an earthen pan, and ſet them in the oven 
half an hour, or roaſt them gently over a flow fire, 
but take care they do not burn ; then peel them, and 
ſet them to ſtew in a quart of good beef, veal, or 
mutton broth, till they are quite tender. In the 
mean time, take a piece or ſlice of ham, or bacon, a 
pound of veal, a pigeon beat to pieces, a bundle of 
tweet herbs, an onion, a little pepper and mace, and 
4 piece of carrot; lay the bacon at the bottom of a 
ſtew-pan, and lay the meat and ingredients at top. 
Set it over a flow fire till it begins to flick to the pan, 
then put in a cruſt of bread, and pour in two quarts 
of broth. Let it boil ſoftly till one third is waſted; 
then ſtrain it off, and add to it the che ſnuts. Seaſo n 
it with ſalt, and let it boil till it is well tafted, ſtew 
two pigeons in it, and fry a French roll criſp; I: y 
the roll in the middle of the diſh, and the pigeons 
on each fide; pour in the ſoup, and ſend ĩt a way hot. 


n Hare Soup. 
TAKE and cu: a lar ge hare into pieces, and put 
it into an earthen mug, with three blades of mace, 
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two large onions, a little ſalt, a red herring, half a 
dozen large morels, a pint of red wine, and three 
quarts of water; bake it three hours in a quick oven, 
and then ftrain it into a ſtew-pan; have ready boiled 
fogr ounces of French barley, and put in; juſt ſcald 
the liver and rub it through a ſieve with a wooden 
ſpoon; put it into the ſoup, ſet it over the fire, and 
keep it ſtirring, but it muſt not boil. Send it up 
with criſp bread in it. | , 


« þ + © 


a p a la Reine. 

" TAKE pound of lean ham and cut N ſmall, and 
put it at the bottom of a ſoup-pot; cut a knuckle o 

veal into pieces and pat in, and an old fowl cut in 
pieces; put three blades of mace, four onions, fix 
heads of celery, two turnips, one carrot,” a bundle off 
ſweet herbs waſhed clean; put in half a pint of water, 
and cover it cloſe, and ſweat it gently for half an 
hour, but be careful it don't burn, for that will ſpoil 
it; then pour in. boiling water enough to cover it, 


and let it ſtew: till all the goodneſs is out, then ſtrain . - 


it into a clean pan, and let it ſtand half an hour to 
ſettle, then ſkim it well, and pour it off the ſettlings 
into a clean pan, boil half a pint of cream, and pour 
upon the crumb of a halfpenny roll, and let it ſoak 
well. Take half a pound of almonds, blanch them, 
and beat them in a marble mortar as fine as you can, 
putting now .and then a little cream to keep them 
from boiling; take the yolks of fix hard eggs, and the 
roll and cream, and put to the — and beat 
them up together in your broth; rub it through a 
fine hair fieve or cloth till all the goodneſs is rubbed 
through, and put it into a ſtew you! keep ſtirring it 
till it boils, and ſkim off the froth as it riſes. Seaſon 
with ſalt, and then pour it into your tureen, with 
three ſlices of French roll criſpt before the fire, 


To make Mutton Broth. . 


TAKE a neck of mutton about fix pounds, cut it 
in two, boil the fcrag in a gallon of water, ſkim it 
well, then put in a little bundle of ſweet herbs, an 
onion, and a good 1 of bread. Let it boll an 
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bau, then put in the other part of the mutton, a 
turnip or two, ſome dried marigolds, a few cives 
choppedfine, a little parſley n put 
in theſe, about a quarter of an hour after your broth 
is enough. Seaſon it with ſalt; or you may put in 
2 quarter of a pound of barley or rice at firſt. Some 
love it thickened with oatmeal, and ſome with bread; 
Anand ſome love it ſeaſoned with mace, inſtead of ſweet 
herbs and onion. All this is fancy, and diffeggns 

lates. If you boil turnips for ſauce, do not boil all 
in the pot, makes the broth t6o ſtrong of them, 
but boil them in a ſauce- pan. 


Beef Brot. 

TAKE a leg of beef, crack the bone in two or 
three parts, waſh it clean, put it into a pot with a 
gallon. of. water, ſkim it well, then put in two or 
three blades of mace, a little bundle of parfley, an@ 
a good cruſt of bread. Let it boil till the beef is 
quite tender, and the ſinews. Toaſt ſome bread and 
cut it in dice, and put in your tureen; hy in the 
meat, and pour the foup in. | 


To make Scotch Barley-Broth. - _ 


TAKE a leg of beef, chop it all to pieces, boil it 
in three gallons of water with a piece of carrot and 
cruſt of bread, till it is half boiled away; then ſtrain 
it off, and put it into the pot again with half a pound 
of barley, four or five heads of celery waſhed clean 
and cut ſmall, a large onion, a bundle of ſweet herbs, 

alittle parſtey chopped ſmall, and a few marigolds. 
Let this boil an hour. Take a cock, ora large tow}, 
clean picked and waſhed, and put into the pot ; boil 
it till the broth is quite good, then ſeaſon with ſalt, 
and ſend to table, with the fowt in the middle. This 
broth is very good without the fowl. Take out the 
onion and fire herbs before you ſend it to table. 
- Some make this broth one Gag? head inſtead 
of a leg of beef, and it is very good; but you muſt 
chop the head all to pieces. The thick flank (about 
fix pounds to fix quarts of water) makes good broth ; 
then put the barley in with the meat, firſt ſkim it 
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z well, boil it an hour very ſoftly, then put in the 
. above iggredients, with turnips and carrots clean 
ſcraped and pared, and cut.in-little pieces. Boil all 
together ſoftly till the broth is very good; then ſeaſon 
with ſalt, and ſend. it to table, with the beef in the 
middle, ., turnips* and. carrots round, and pour the " 


N 
- 


broth over all. | 
* PD nale Hodge-Podye.. 
- + TAKE ahviccegfbeef, fat and lean together, about 
à⁊ꝛ pound of veal, a pound of ſcrag of mutton, cut all 

into little pieces, ſet it on the fire, with two quarts 
of water, an ounce ef barley, an onion; a little bun- 
dle of ſweet herbs, _ four: heads of celery- 
waſhed clean and cut Il, a little mace, two 
three cloves, ſome whole pepper, tied all in a muſlin - 

rag, and put. to the meat three turnips pared and cut- 
in two, a large carrot ſcraped clean and cut in fix 
pieces, a little lettuce cut ſmallySput. all in the pot 
and cover it eloſe. Let it ſtew very ſoftly over a flow - 
fire five or fix hours; take out the ſpice, ſweet herbs. 
and onion, and pour all into a ſoup-diſh, and ſend it 
to table; firſt ſeaſon it with ſalt. Half a pint of 
green peas, when it is the ſeaſon for them, is very 
good. If you. let this boil faſt, it will waſte too 
much; therefore you cannot do it too ſiow, if it does 
but ſimmer. All other ſtews you have in the fore 
going chapter; and ſoups in the chapter of Lent. 


Hidge- Podge "of Mutton. . 


TAKE a neck of mutton of about fix pounds, cut 
about fix pounds of the beſt end whole, cut the reſt 
into chops, and put them into a ſtew-pan or little 

pot; put in two large onions whole, two heads of 
celery, four turnips whole, a carrot. cut in pieces, a 
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7 
ſmall ſavoy or cabbage, all waſhed clean; ſtew it hs 4 
2 you have dra wm all the gravy out, but be 8 
ure it don't Barn. put in about three quarts f 
boiling water, and let it ſtew. gently for three hours; 
put in a ſpoenful of browning, and ſeaſon, it with 


It; ſuim aff all the fat clean. Put your meat in a 
| ſoup-diſn, and put Gaede over, and pour, the 
X * 
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| ſoup over all. Garniſh with toaſted ſippets. Tom 
i | put only the beſt end, and leave ont the chaps. 
1 | | LPT 3 Soup. HFS . 
1 TAKE two large old partridges, ſkin thim und 
in | cut them into pieces, with three or four fligeswfham, 
2 little celery, and three large oniqns cut -ingflices ; 
fry them in butter till they are brown; be ſure not 
to burn them; then put them to three quarts of 
boiliag woher, with a few pepiſier-cetits wes little 
falt ; ſtew it very gently for two hairs, en uin it 
Aan put ſome ſtewed celery and av bite bread. Serve 
it up hot in a tureen. * en 


7 x To make Paffabl# Soup. 


TAKE two * of beef, of about =_ pounds 
weight, take off all the ſkin and fat as well as yow 
can, then take all the meat and finews clear from the 
bones, which ment put into a large pot, and put to 
=_” it eight or nine gallons of ſoft water; firſt make it boil, 
_— . then put in twelve anchovies, an ounce of mace, a 
. quarter of an ounce of cloves, an ounce of whole 
pepper black and white together, ſix large onions 
& + pecled and cut in two, a little bundle of thyme, ſweet 
marjoram, and winter-ſavory, the dry hard cruſt of a 
— .  two-penny loaf, ſtir it all together, and cover it cloſe, 
lay a weight on the cover to keep it cloſe down, and 
let it boil ſoftly for eight or nine hours, then uncover 
it, and ſtir it together; cover it cloſe again, and let 
it boil till it is rich good jelly, which you will know 
by taking a little out now and then, and letting it 
. © Eool. When you think it is a thick jelly, take it off, 
train it through a coarſe hair bag, and preſs it hard ; 
then ſtrain it through a hair ſieve into a large earthen 
pan; when it is quite cold, take off the ſcum and fat, 
and take the fine jelly clear from the ſettlings at bot- 
tom, and then put the jelly into a large well- 
tiuned ſte w- pan. Set it over a ſtade with a low fire, 
4% ſtirring it often, and take great care it neithe: 
ticks to the pan or buras. When you find the jelly 
very ſtiff and thick, as it will be in lamps about the 
pan, tale i — me into large deep china 
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cups, or well-glazed earthen ware. Fill the pan two- 
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 **thirds full of water, and when the water boils, ſet it 


in your ups. Be ſure no water gets into the cups, 
and keep the water boiling ſoftly all the time till 
you find the jelly is Hike a iff glue; take ont the 
cups, and when they are cool, turn out the glue into 
a Coarſe new flannel. Let it lay eight or nine hours; 
and when put it into the ſun el it is quite hard and 
dry. Put it into tin boxes, with a piece of writing- 
Paper detween each piece, and keep them in a dry 
place. * 1 | 
When you vtſe_it, pour boiling water on it, and 
ſtir it all the tima ht is melted. Seaſon with ſalt 
to your palate. A piece as big as a large walnut will 
make a pint of water very rich; but as to that you 
are to make it as 260d as you pleaſe; if for ſoup, ty 
"a French roll and lay it in the widdle of the diſh, and 
when the glue is diſſol ved in the water, give it a boil 


and pour it into a diſh. If you chuſe it for ec 


you _ boil either rice or barlfy, vermicelli, cele 
cut ſmall, or truffles or morels; - but, let them be very 


. tenderly boiled in the water befofe you ſtir in the 
glue, and then give it a boil all together. Vo α² e = 
when you would have it very fine, add fotce· ag 
balls, cock's-combs, or a palate boiled very . 


and cut into little bits; but it will be very rich and 
good without any of theſe ingredients. 4 


. f. . it 
- - If for gravy, pour, the boihng water on to What A 


quantity you think proper; and when it is.diffalved,” 
add what ingredients you pleaſe, as in other ſauces. 


This is only in the room of a rich good gravy. Tou 


may make your ſauce either weak or ſtrong, h add- 


ing more or leſs; or you may make it of veal or 


mutton the ſame way. 
Rur xs t be olſerved in making SOUPS er BROTHS- 
FIRST take great care the pots or e 
covers be very clean and free from all greaſe and 1ay 
and that they be weil tinned, for fear of giving the 
_  broths and ſoups any braſſy taſte. If you b 


time to ſew as ſoftly as you can, it will both hae 


"finer flavour, and the meat will be tenderer. 
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then obſerve, when you make ſoups or broths for 
preſent uſe, if it is to be done ſoftly, do not put much 
more water than you intend to have ſoup er broths ; 
and if you have the convenience of an earthen pan or 
Pipkin, ſet it on wood embers till it boils, then ſkim 
it, and put in your ſeaſoning; cover it cloſe, and ſet 
it on embers, Go that it may do very ſoftly for ſome 
time, and both the meat and broths will be delicious. 
You muſt obſerve in all broths and ſoups that one 
thing does not taſte more than another; but that the 
taſte be equal, and that it has a fine agreeable reliſh, 
according to what you deſign it for; and you muſt be 
ſure, that all the greens and herbs you put in be 
cleaned, waſhed, and picked. 
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CHAP. M. 
» Or PuUDDINGs. 
An Oat-Pudding to bake. 
, oats decorticated take two pounds, and new 
1 milk enough to drown it, eight ounces of rai- 


fins of the ſun ſtoned, an equal — of currants 
neatly picked, a pound of ſweet ſuet finely ſhred, fix 
new-laid eggs well beat: ſeafon with nutmeg, beaten 
ginger, and falt; mix it all well together: it will 
— a better pudding than rice. 


To make « Calf" s- Foot Pudding. 


5 TARE of calves feet one pound minced very fine, 
the fat and the brown to be taken out, a pound and 
an half of ſuet, pick off all the ſkin and ſhred it 
ſmall, ſix eggs, but half the whites, beat them well, 
the crumb of a halfpenny roll grated, a pound of cur- 
L  Tants, clean picked and waſhed, and rubbed in a 
cloth; milk as much as will moiſten it with the 
eggs, a handful of flour, a little ſalt, nutmeg, and 
ſugar, to ſeaſon it to your taſte. Boil it nine hours 
With your meat; when it is done, lay it in your diſh, 
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and pour melted butter overit. It isv r good with 
white- wine and ſugar in the butter. "I 


Re. To make a Pith-Pudding. : 
TAKE a quantity of the pith of an-ox, and let it 
lie all night in water to ſoak out the blood ; the next 


2 ſtrip it out of the ſkin, and beat it with the 


back of a ſpoon in orange water till it is as fine as 
pap, then take three pints of thick cream, and boil 
in it two or three blades of mace, a nutmeg quar- 
tered, a ſtick of cinnamon; then take half a pound 
of the beſt Jordan almonds, blanched in cold water, 
then beat them with a little of the cream, and as it 


dries put in more cream, and when they are all beaten 
ſtrain the cream from them to the pith, then take the 7 


yolks of ten the whites of but two, beat them 
very well, and put them to the ingredients, take a 
ſpoonful of grated bread, or Naples biſcuit, mingle 
all theſe together, with halfa pound of fine ſugar, 
and the marrow of four large bones, and a little ſalty 
fill them in a ſmall ox or hog's guts, or bake in a diſh, 
with a puff-paſte under it, and round the edges. 
8 To make a Marromu - Pudding. 1 
TAKE a quart of cream or milk, and a quarter of 
a pound of Naples biſcuit, put them on the fixe" M A 
ſtew- pan, and boil them up, then take the yolks of 
eight e 
little moiſt ſugar 
well together, and put them on the fire, keep it ſtir- 
ring till it is thick, then take it off the flre, and keep 


it ſtirring till it is cold; when it is almoſt cold, put — "wi 
n = 


a ſmall glaſs of brandy, one of ſack, and a 
of orange flower water; then have ready diſte 
rimmed with puff-paſte, put your ſtuff in, ſprinkle 
ſome currants that have been well waſhed in cold wa- 


ter, and rubbed clean in a cloth, ſome marrow cut in 
lices, and ſome candied lemon, orange, and cin, 
cut in ſhreds, and ſend it to the oven, three-quarters _ _=_ 

e 


of an hour will bake it, ſend it up hot. 
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, the whites of four beat up very fine, a 
, ſome marrow chopped; mix 41 
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TAKE a quart of milk, four ipoonfuls of flour, a 
pound of ſuet ſhred ſmall, four e gb, one ſpoonful 
1& of beaten ginger, a tea-ſpoonful of alt; mix th eggs 
and flour with a pint of the milk very thick, and 
| with the ſeaſoning mix in the rt of the milkand ſuet. 
s Let your batter be pretty thick, and boil it two 
hours. 
. : A boiled Plumb- Pudding. 


TAKE a pound of ſuet cut in little pieces, not too 
| fine, a pound of currants, and a pound of raiſins 
_ © ſtoned, eight eggs, half the his, half a nutmeg 
1 = grated, and a tea-ſpoonful of beaten ginger, a pound 
F > af four, a pint of milk; beat the eggs firſt, then 
1 == half che milk, beat them together, and by degrees ſtir 
ia the flour, then the ſuet, tpice, and fruit, and as 
much milk as will mix it well together very thick. 
2. Poult five hours. 
| 4 * | * | A Hunting-Pudding. 

= FTAKE ten eggs, the whites of fix, and all the 
= yolks, beat them up well with half a pint of cream, 


=. Jun of flour, one pound of beef -· ſuet chopped 
pound of currants well waſhed and picked, a 
= poun e raiſins ſtoned and chopped ſmall, two 
= . ounces.otcandied citron, orange, and lemon ſhred 


"2.3 


eier, and a glaſs of brandy, balf a nutir.eg grated ; 
i all well together, tie it up in a cloth, and boil it 
pour hours, be ſure to put it in when the water boils, 
esp it boiling all the time, turn it out int6 a diſh, 
mad g nich with powder ſugar. | 
1 . A Yorkfhire Pudding. 
| * © TAKE a quart of milk, and five eggs, beat them 
Ke” 5 together, and mix them with flour till it is 
0 pancs ke batter, and very ſmooth; put in 
— gal, ſome grated nutmeg and ginger, butter 
a dxipping or frying-pan; and put it under a piece of 
> beet, mutton, or a loin of veal, that is roaſting, and 
then put in yoursbatter, and when the top-ſide is 
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. 2 A boiled Suer- Pudding. Bok Vf 


ꝙp8ut two ounces of agg ar} a ſpoonful of roſe- 
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brown cut it in 8 and turn ** * then 
let the underſide be brown; then put it in a hot 
diſh as clear of fat as you can, and fend. iro table 
hot. 


Vermicelli Pudding. 4 
TAKE a quarter of a pound of vermicelli, and 
boil it in a * of milk ell it is tender, with a ſti 
of cinnamon, then take out the cinnamon, and put in 
half a pint of cream, a quarter of a pound of butter 
melted, a quarter of a pound of ſugar, with the-yolks 
of foureggs well beat, put it in a diſh with or with- 
out paſte round the rim, and bake it three quarters 
of an hour, or if you like it for variety, you may add 
half a pound of currants clean waſh and picked, ** 
a handful of marrow chopped fine, or both. 


| A Steak-Pudding. 4 


-MAKE a good cruſt, with ſuet ſpread fine-with. . 
flour, and mix it up withvold water. Seaſon it with © 


a little ſalt, and make a pretty ſtiff cruſt, abqut- 
nds of ſuet to a — of a peck of flour. 8 
your ſteaks be either beef or mutton, well ſeaſanedy. ; 
with pepper and ſalt, make it up as you de a aps 
dding, tie it in a cloth, and pub it into the water” 
boiling If it be a large pudding, it will cake e 
hours ; if a ſmall one, three hours. This is the beſt Y 
. cruſt for an apple- pudding. Pigeons eat well this + 
Way. "oe 1 
Suet Dumplings, 43> At * 1 3 | 
"TAKE a pint of milk, four eggs, a pound ſuet, 
and a pound of currants, two tea- Jpodaful ofs ſale, * a2 
three of ginger, firſt take half the milk, and mix it 
like a thick batter, then put the eggs, and the alt 
and ginger, then the reſt of the milk by degrees, 1 — | # | 
hy — and currants, and flour, to make it lie 8 
light paſte, When the water boils, make them 
ls as big as a large turkey's egg, with a little 

then flat them, and throw them into boiling water 
Move them ſoftly, that they do not ſtick together, ® 
keep the water boiling all the time, and half an howr 
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very looſe, if a batter pudding, tie it cloſe, and be 
_— urs he water boils when you put the pudding in, 
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An Oxford Pudding. 
A quarter ofa-pound of biſcuit grated, a quarter- 
ofa pound of currants clean waſhed and picked, a- 
uarter of a pound of ſuet ſhred ſmall, half a large 
— of powder ſugar, a very litile ſalt, and ſome 
grated nutmeg, mix all well together, then take two 
— of eggs, and make it up in balls as big as a tur- 
ey's egg. Fry them in freſi butter of a fine light 
brown ; for ſauce have melted butter and ſugar, with 
9 little ſack or white-wine. You muſt mind to keep 
the pan ſhaking about, that they may beall of a fine 
light brown. 
All other puddings you have in the-Lent chapter. 


RN xs 70 be obſerved in making PUDDINGs, Oc. 
IN boiled puddings, take great care the bag or 


cloth be very clean; not ſoapy, but dipped in hot 
water, and well floured. - If a bread-pudding tie it 


And you ſhould move the puddings in the pot now and 
then, for fear they ſtick. When you make a batter- 
pudding, firſt mix the flour well with a little milk, 
en put in the ingredients by degrees, and it will be 

fmooth and not have lumps, but for a plain batter- 
pudding, the beſt way is to ſtrain it through a coarſe- 

Fair fieve, that it may neither have lumps, nor the 

treadles of the eggs: and. for all other puddings, ſtrain. 
when they are beat. If you. boil them in 
bowls, or china diſhes, butter the inſide 
before you put in your batter, and for all baked pud- 
dings, butter the pan or diſh before the pudding is 


put in. 
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CHAP, VIII. 


Or PIES. 


To make a very fine feweet Lamb or Veal Pie. 


EASON your lamb with falt, pepper, cloves, 
mace, and nutmeg, all beat fine, to your palate. 
Cut your lamb or veal into little pieces; make a good 


puff-paſte cruſt, lay it into your diſh, then lay in ; 


your meat, ſtrew on it ſome ſtoned raifins and cur- 


rants clean waſhed, and ſome ſugar; then lay on it . 
ſome force-meat balls made ſweet, and in the ſummer 


ſome artichoke-bottoms boiled, and ſcalded grapes in 
the winter. Boil Spaniſh potatoes cut in pieces, can- 
died citron, candied orange, and lemon-peel, - and 
three or four blades of mace, put butter on the top, 


cloſe up your pie, and bake it. Have ready Againſt * 


it comes out of the oven a caudle made thus: take 4 


pint of white · wine, and mix inthe yolks of three eggs, 


ſtir it well together over the fire, one way all the time 


till it is thick, then take it off, ſtir in ſugar enough tc 


ſweeten it, and ſqueeze in the juice of a lemon, pour 


it hot into your pie, and cloſe it up again. Send it 


hot to table, 
A ſavoury Veal Pie. * 


TAKE a breaſt of veal, cut it into pieces, ſcaſon 4 


with pepper and falt, lay it all into your cruſtg®bo 
ſix or eight eggs hard, take only the yolks, put them 
into the pie here and there, fill your diſh almoſt full 
of water, put on the lid, and bake it well, or you 
may put ſome force-meat balls in. 


' To make a ſavoury Lamb or Veal Pie. 


MAKE a good puff-paſte cruſt, cut your meat 
into pieces, ; it to your palate with pepper, ſalt, 
mace, cloves, and nutmeg finely beat, lay it into. 
your cruſt with a few lamb-ſtones 'and ſweetbreads 
eaſoned as your meat, alſo ſome oyſters and force- 


meat balls, hard yolks of eggs, and the tops of aſpa - 
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ragus two inches long, firſt boiled green; put butter 
all over the pie, put on the lid, and ſet it in a quick 
oven an hour and a half, and then have ready the li- 
quor, made thus, take a pint of gravy, the oyſter li- 


| —_ a gill of red-wine, a little grated nutmeg ; mix 
a 


| together, with the yolks of two or three eggs beat, 
and keep it ſtirring one way all the time. hen it 
boils, pour it into your pie, put on the lid again. 
Send it hot to table. You muſt make liquor accord- 
ing to your pie. | 


To make a Calf s- Foot Pie. 


FIRST ſet your calf's feet on in a ſauce-pan, in three 
arts of water, with three or four blades of mace, 


let them boil ſoftly till there is about a pint and a half, 


then take out your feet, ſtrainthe liquor, and make 
a good cruſt, cover your diſh, then pick off the fleſh 
from the bones, lay half in the difh; ftrew half a pound 
of currants clean waſhed and picked over, and half a 


2 of raiſins ſtoned, lay on the reft of the meat, 


hen k im the liquor, ſweeten it to the palate, and 


put in half a pint of white- wine, pour it into the diſli, 


put on your lid, and bake it an hour and a half. 


To mate an Olive-Pie. | 


5 MAKE your cruſt ready, then take thin collops 
of the heſt end of a leg of veal, as many as you think 
will fill your pie, hack them with the back of a knife, 


and ſeaſon them with ſalt, pepper, cloves, and mace, 
waſh over your collops with a bunch of feathers dip- 


ped in eggs, and have in readineſs a good handful of 
weet herbs ſhred ſmall. The herbs muſt be thyme, 
parſley, and ſpinach, the yolks of eight hard 
eggs minced, and a few oyſters parboiled and chop- 
ped, ſome beef ſuet ſhred very fine, mix theſe toge- 
ther, and ſtrew them over your collops, then ſprinkle 
a little orange- flower water over them, roll thecollops 
up very cloſe, and lay them in your pie, ſtrewing the 
ſeaſoning over what is left, put the butter on the top, 
and cloſe your pie. When it comes out of the oven, 
have ready ſome gravy hot, with one anchovy di- 
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ſolved in the gravy, pour itin boiling hot. You may 
put in artichoke-bottoms and cheſnuts, if you pleaſe. 
ou may leave out the orange- flower water, if you do 


not like it. 
To ſeaſon an Eęgę Pie. 

BOIL twelve eggs hard, and ſhred them with one 

pound of beef ſuet, or marrow ſhred fine. Seaſon - 

them with a little cinnamon and nutmeg beat fine, 

one pound of currants clean waſhed and picked, two 

or three ſpoonfuls of cream, aud a little ſackand roſe- 

ter mixed all together, and fill, the pie. When it 

is baked, ſtir in half a pound of freſh butter, and the . _ 
juice of a lemon. 


To make a Mutton- Pte. ; 


TAKE a loin of mutton, take off the ſkin and fat 
of the inſide, cut it into ſteaks, ſeaſon it well with 
pepper and ſalt to your pate; Lay it into your 
cruit, fill it, pour in as much water as will almoſt fit 


the diſh; then put on the cruſt, and bake it well. 
A Beef-Steak Pie. | 


TAKE fine rump ſteaks, beat them with a rolling- 
pin, then ſeaſon them withpepperand falt,. according 
to your palate. Make a good cruſt, lay in your 
ſteaks, fill your diſh, then pour in as much water as 


will half fill the diſh. Put on the cruſt, and bake it 


well. | 
A Ham-Pie. 


TAKE ſome cold boiled ham, and ſlice ſt about 
an half inch thick, make a good cruſt, and thick, 
over the diſh, and lay a layer of ham, ſhake a little 
pepper over it, then take a large young fowl clean 
picked, gutted, waſhed, and finged; put a little 
pepper and ſalt in the belly, and rub a little ſalt on 
the outſide; lay the fowl on the ham, boil ſome 
eggs hard, put in the yolks, and cover all- with 
ham, then ſhake ſome pepper on the ham, and put 
on the top-cruſt. Bake it well, have ready when 
it comes out of the oven ſome very rich beef 
gravy, enough to fill the pie, lay on the cruſt again, 
and fend it to table hot. If you put two large fowly 
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in, they will make a fine pie, but that is according 
to your company, more or leſs. The larger the pie, 
+ the finer the meat eats. The cruſt muſt be the ſame 
you make for a veniſon- paſty. You ſhould pour a 
ittle ſtrong gravy into the pie when you make it, juſt 
to bake the meat, and then fill it up when it comes 
out of the oven. Boil ſome truffles and morels, and 
ut into the pie, which is a great addition, and ſome 

eſh muſhrooms, or dried ones. 

IJ make a Pigeon-Pie. 


MAKE a puff-paſte cruſt, cover your diſh, let 
your pigeons be very nicely picked and cleaned, ſcan 
fon them with pepper and ſalt, and put a good piece 
of fine freſh butter, with pepper and ſalt in their bel- 
lies: lay them in your pan, the necks, gizzards, li- 
vers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef-ſteak in the middle; put as 
much water as will almoſt fill the diſh, lay on the top 
cruſt, and bake it well. This is the beſt way to make 
a pigeon- pie, but the French fill the pigeons with a 
very high force-meat, and lay force-meat balls fund 
the inſide; with aſparagus-tops, art ichoke - bottoms, 
muſhrooms, truffles and morels, and ſeaſon high, but 
that is according to different palates. 


o make a Giblet-Pie. 


TAKE two pair of giblets nicely cleaned, put all 
but the livers into a ſauce-pan; with two quarts of 
water, twenty corns of whole pepper, three blades of 

mace, a bundle of ſweet herbs, and a large onion ; 
cover them cloſe, and let them ſtew very ſoftly till 
they are quite tender, then have a good cruſt ready, 
cover your diſh, lay a fine rump ſteak at the bot- 
tom, ſeaſoned with pepper and fait; then lay in your 
giblets with the livers, and ſtrain the liquor they 
were ſtewed in. Seaſon it with ſalt, and pour into 
p_ pie; put on the lid, and bake it an hour and a 


., 


To make a Duck- Pie. 


MAKE a puff-paſte cruſt, take two ducks, ſcalt 
them and make them very clean, cut off the feet, 


the pinions, the neck, and head, all clean picked 


ol 


and ſcalded, with the gizzards, livers and hearts; 
pick out all the fat of the inſide, lay a cruſt all over 
the diſh, ſeaſon the ducks with j epper and falt, in- 


fide and out, lay them in your diſh, and the giblets 


at cach end ſeaſoned; put in as much water as will 
almoſt fill the pie, lay on the cruſt, and bake it, but 
not too much. 


To make a Chicken- Pie, 
MAKE a puff-paſte-cruft, take two chickens, cut 


them to pieces, ſeaſon them with pepper and ſalt, 
2 little beaten mace, lay a force-meat made thus 


round the fide of the diſh : take half a pound of veal, 


half a pound of ſuet, beat them quite fine in a marble 
mortar, withas much crumbs of bread ; ſeaſon it with 
a little pepper and ſalt, an anchovy with the liquor, 
cut the anchovy to pieces, alittle lemon-peel cut very 
fine and ſhred ſmall, a very little thyme, mix all to- 
gether with the yolk of an 7 make ſome into 
round balls, about twelve, the reſt lay round the diſh. 
Lay in one chicken over tlie bottom of the diſh, take 
two ſweet · breads, cut them into ſive or ſix pieces, lay 
them all over, ſeaſon them with pepper and ſalt, ſtrew 
over them half an ounce of truffles and morels, two or 
three artichoke-bottoms cut to pieces, a few cock's- 
combs, if you have them, a palate boiled tender and cut 
to pieces; then = on the other part of the chicken, 
put half a pint of water in, and cover the pie; bake it 


well, and when it comes out of the oven, fill it with 


good gravy, lay it on the cruſt, and ſend it to table. 
To make a Cheſhire Pork-Pie. 


TAKE aloin of pork, ſkin it, cut it into ſteaks, 
ſeaſon it with, ſalt, 2 and pepper; make a 
good cruſt, lay alayer of pork, then a large layer of 
pippins pared and cored, a litttle. ſugar, enough to 
ſweeten the pie, then a nother layer of pork ; put in 


half a pint of white-wine, lay ſome butter on the top, 


and cloſe your pie. If your pie be large, it will take 
a pint of white-wine. 


Io made a Devonſhire Squab-Pie. 
MAKE a good cruſt, cover the diſh all over, put at 


the bottom a layer of fliced pippins, then a layer 
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of mutton-ſteaks cut from the loin, well ſeaſoned with 
ore nin ſalt, then another layer of pippins: peel 
ome onions and ſlice them thin, lay a ayer all over 
the apples, then alayer of mutton, then pippins and 
onions, pour in a pint of water; ſo cloſe your pie 
and bake =. 
Tomate an Ox- heel Pic. 


FIRST bake your ox-cheek as at other times, but 
not too much, put it in the oven over night, and 
then it will be ready the next day ; make a fine puff- 

aſte cruſt, and let your fide and top-cruſt be thick; 
Jet your diſh be deep to hold a good deal of gravy, 
cover your diſh with cruſt, then cut off all the fleſh, 
kernels, and fat of the head, with the palate cut in 

ieces, cut the meat into little pieces as you do for a 
bach, lay in the meat, take an ounce of truffles and 
morels and throw them over the meat, the yolks of 
{i x eggs boiled hard, a gill of pickled muſhrooms, or 
freſh ones are better, it you have them; put in a good 
many force-meat balls, a few artichoke-bottoms and 
aſparagus tops, if you have any. Seaſon your pie 
with pepper and ſalt to your palate, and fill the pie 
with the gravy it was baked in. If the head be rightly 
ſeaſoned when it comes out of the oven, it will want 
very little more; put on the lid, and bake it. When 
the cruſt is done, your pie will be enough. 

To mak? a Shropfhire Pie. 

FIRST make a good puff paſte cruſt, then cut 
two rabbits to pieces, with two pounds. of fat pork 
cut into little pieces ; ſeaſon ' both with pepper and 
ſalt to your liking, then cover your diſh with cruſt, 
and lay in your rabbits. Mix'the pork with them, 
take the livers of the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little 
ſweet herbs, and ſome oyſters, if you have them. 
Seaſon with pepper, and ſalt, and nutmeg; mix it up 
with the yolk of an egg and make it into balls. Lay 
them here and there in your j ie, ſome artichoke bot- 
toms, cut in dice, and 'cock's-combs, if you have 
them ; grate a ſmall nutmeg over the meat, then 
pour in half a pint of red wine, and half a pint of 
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water. Cloſe your pie, and bake it an hour and a 
half in a quick oven, but not too fierce an oven. 


To make a Yorkſhire Chriflmas-Pie. 


FIRST make a good ſtanding cruſt, let the wall 
and bottom be verv thick ; bone a turkey, a gooſe, a 
fowl, a partridge, and a pigeon. Seaſon the all 
very well, take half an ounce of mace, half an ounce 
of nutmegs, a quarter of an ounce of cloves, and 
half an ounce of black pepper, all beat fine together, 
two large ſpoontuls of ſalt, and then mix them toge- 
ther. Open the fowls all down the back,, and bone 
them; firſt the pigeon, then the partridge; cover 
them; thea the fowl, then the gooſe, and then the 


turkey, which muſt be large ; ſeaſon them all well 


firſt, and lay them in, the cruſt, ſo as it will look 2 
like a whole turkey; then have a hare ready caſed, 
and wiped with a clean cloth. Cut it to pieces, that 
is joint it; ſeaſon it, and lay it as cloſe as you can 
on one ſide; on the other ſide woodcock, moor 

me, and what ſort of wild fowl you can get. Sea- 
ſon them well, and lay them cloſe ; put at leaſt four 
pounds of butter into the pie, then lay on your lid, 
which muſt be a very thick one, and let it be well 
baked. It muſt have a very hot oven, and will, take 
at leaſt four hours. . 

This cruſt will take a buſhel of flour. In this chap- 
ter you will ſee how to make it. Theſe pies are often 
tent to London in a box, as preſents ; therefore the 
walls muſt be well built. | 


To make a Gooſe-Pie. > 
HALF a peck of flour will make the walls of a 
goole-pie, made as in the receipts for cruſt. . Raiſe 
your cruſt juſt big enoughto hold a large gooſe ; firſt 
have a pickled dried tongue boiled tender enough to 
peel, cut off the root, bone a gooſe and a large towl ; 


take half a quarter of an ounce of mace beat fine, a. 


large tea · ſpoonful of beaten pepper, three tea-ſpoon- 
fuls of ſalt; mix all together, ſeaſon your fowl and 
gooſe with it, then lay the fowl in the gooſe, aud 
_— in the fowl, and the gooſe in the ſame form 
as if whole, Put half a pound of butter on the top, 
and lay on the lid. This pie is delicious, either hot 
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or cold, and will keep a great while. A lice of this 
pie cut down acroſs makes a pretty little fide-diſh for 
ſupper. « 
To make a Veniſon Paſty. 

TAKE a neck and breaſt of veniſon, bone it, 

ſeaſon it with pepper and alt according to your 
late. Cut the breaſt in two or three pieces; but 

bs not cut the fat off the neck if you can help it. 
Lay in the breaſt and neck-end firſt, and the beſt 
end of the neck on the top, that the fat may be 
whole; make a good rich puff-paſte cruſt, and rim 
your diſh, then lay in your veniſon, put in half a 
pound of butter, about a quarter of a pint of water, 
then put a very thick paſte over, and ornament it 
in any form you pleaſe with leaves, & c. cut in paſte, 
and let it be baked three hours in a very quick oven. 
Put a ſheet of buttered paper over it to keep it from 
ſcorching. In the mean time ſet on the bones of the 
veniſon in two quarts of water, with two or three 
blades of mace, an onion, a little piece of cruſt baked 
criſp and brown, alittle whole pepper, cover it cloſe, 
and let it boil ſoftly over a flow fire, till above half is 
waked, then ſtrain it off. When the paſty comes out 
E oven lift up the lid, and pour in the gravy. 
When your veniſon is not fat enough, take the fat 
of a loin of mutton, ſteeped in a little rape vinegar 
and red wine twenty-four hours, then lay it on the 
top of the veniſon, and cloſe your paſty. It is a 
wrong notion of ſomepeople to think that veniſon can- 
not be baked enough, and will firſt bake it ina falſe 
cruſt, and then bake it in the paſty ; by this time the 
fine flavour of the veniſon is gone. No ; if you want 
it to be very tender, waſh it in warm milk and water, 
dry it in clean cloths till it is very dry, then rub it all 
over with vinegar, and hang it in the air. Keepit as 
long as you think proper; it will keep thus a fort- 
night good; but be ſure there be no moiſtneſs about 
it; if there is, you muſt dry it well, and throw 
ginger over it, and it will keep a long time. When 

ou uſe it, juſt dip it in lukewarm water, and dry it. 
ake it. in a quick oven; if it is a large paſty, it will 
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take three hours; then your veniſon will be tender, 
und have all the fine flavour. The ſhoulder makes a 
pretty paſty, boned and made as above with the 
mutton fat. | 

A loin of mutton makes a fine paſty ; take a large 
fat loin of mutton, let it hang four or five days, then 
bone it, leaving the meat as whole as you can; lay 
the meat twenty-four hours in half a pint of red- 
wine and half a pint of rape -vinegar; then take it 
out of the pickle, and order it as you do a paſty, and 
boil the bones in the ſame manner, to fill the paſty, 
when it comes out of the oven. 


To make a Calf s- lead Pie. 


CLEANSE your head very well, and boil it till it 
is very tender; then take off the fleſh as whole as 
you can, take out the eyes, and flice the tongue; 
make a good puff - paſte cruſt, cover the diſh, lay on 
your meat, throw over it the tongue, lay the eyes 
cut in two at each corner. Seaſon it with a little 
pepper and ſalt, pour in half a pint of the liquor it 
was boiled in, lay a thin top-cruſt on, and bake it an 
hour in a quick oven. In the mean time boil the 
bones of the head in two quarts of liquor, with two 
or three blades of mace, half a quarter of an ounce 
of whole pepper, a large onion, and a bundle of ſweet 
herbs. Let it boil till there is about a pint, then 
{train it off, and add two ſpoonfuls of oof row three 
of red wine, a piece of butter as big as a walnut 
rolled in flour, half an ounce of truffles and morels. 
Seaſon with ſalt to your palate. Boil it, and have 

half the brains boiled with ſome ſage ; beat them, and 
twelve leaves of ſage chopped fine, ſtir all together 
and give it a boil; take the other part of the brains, 
and beat them with ſome of the ſage chopped fine, 
a little lemon-peel minced fine, and half a ſmall nut- 
meg grated, Beat it up with an egg, and fry it in 
little cakes of a fine light brown; boil fix eggs Hard, 
take only the yolks; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, 
and pour the ſauce all over. Send it to table hot 
without the lid. This is a fine diſh, You may put 
1 - 
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in it as many fine things as you pleaſe, but it wants 
no more addition. 
To make a Tart. 


FIRST - make a fine puff-paſte, cover your diſh 
with the cruſt, make a good force-meat thus : take a 
pound of veal and a pound of beef-ſuet, cut them 
ſmall, and beat them fine in a mortar. Seaſon it 
with a ſmall nutmeg grated, a little lemon- peel ſhred 
fine, a few ſweet herbs, not too much, a little pepper 
and ſalt juſt enough to ſeaſon it, the crumb of a penny- 
loaf rubbed fine; mix it up with the yolk of an egg, 
make one-third into balls, and the no lay round the 
ſides of the diſh. Get two large fine veal ſweetbreads, 
cut each into four pieces; two pair of lamb-ſtones, 
each cut in two; twelve cock's-combs, half an ounce 
of truffles and morels, four artichoke-bottoms, cut 
each into four pieces, a few aſſ aragus- tops, ſome 
freſh muſhrooms, and ſome pickled; put all together 
in your diſh, ; 

Lay firſt your ſweetbreads, then your artichoke 
bottoms, then the cock's-combs, then the truffles 
and morels, then the aſparagus, then the muſh- 
rooms, and then the force-meat balls. Seaſon the 
ſweetbreads with pepper and ſalt; fill your pie with 
water, and put on the cruſt. Bake it two hours. 


As to the fruit and fiſh pies, you have them in the 


chapter for Lent. 1 
"To mate Mince-Pies the be Way. 

TAKE three pounds of ſuet ſhred fine, and chopped 
as ſmall as poſſible; two pounds of raiſins ſtoned, and 
chopped as fine as poſſible; two pounds of currants 
nicely picked, waſhed, rubbed, and dried at the fire; 
half a hundred of fine pippins, pared, cored, and 
chopped ſmall ; half a pound of fine ſugar pounded 
fine ; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs, al beat fine; 
put all together into a great pan, and mix it well to- 
gether with half a pint of brandy, and half a pint of 
lack; put it down cloſe in a ſtone pot, and it will 
keep good four months. 
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When you make your pies, take a little diſh, ſome- 
thing bigger than a ſoup-plate, lay a very thin cruſt 
all over it, lay a thin layer of meat, and then a thin 
layer of citron cut very thin, then a layer of mince 
meat, and a layer of I cut thin over that 
a little meat, ſqueeze half the juice of a fine Seville 
orange or lemon, lay on your cruſt and bake it nicely. 
Thele pies eat finely cold. If you make them in 
little patties, mix your meat and ſweet - meats ac cord- 
ingly. If you chuſe meat in your pies, parboil a 
neat's tongue, peel it, and chop the meat as fine as 
poſſible, and mix with the reſt; or two pounds of the 
inſide of a ſirloin of beef boiled. But you muſt dou- 
dle the quantity of fruit when you uſe meat. 
Tort de Moy. 
MAKE puff-paſte, and lay round your diſh, then 
a layer of- biſcuit, and a layer of butter and marrow, 
then a layer of all ſorts of ſweetmeats, or as many as 
you have, and ſo do till your diſh is ſull; then boil a 
uart of cream, and thicken it with four , and a 
ſpoonful of orange flower water. Sweeten it with ſu- 
ar to your palate, and pour over the reſt. Half an 
our will bake it. 


To make Orange or Lemon Tarts. 


TAKE fix large lemons, and rub them very well 
with ſalt, and put them in water for two days, with 
a handful of ſalt in it; then change them into freſh 
water "_y day (without ſalt), for a . fortnight, then 
boil them for two or three hours till they are tender, 
then cut them into half-quarters, and then cut them 
three Corners-ways, as thin as yon can: take fix pip- 
pins pared, cored, and quartered, and a 4 of fair 
water. Let them boil till the pippins break; put the 
liquor to your orange or lemon, and half the pulp of 
the pippins well broken and a pound of ſugar. Boil 
theſe together a quarter of an hour, then put it in a 
gallipot, and ſqueeze an orange in it; if it bea lemon 
tart, ſqueeze a lemon; two fpoonfuls are enough for a 
tart, Your patty-pans muſt be ſmall and ſhallow. 
Put fine puff-paſte, and as thin; a little while wil- 
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bake it. Juſt as your tarts are going into the oven, 
with a feather or bruſh do them over with melted 
butter, and then fift double-refined ſugar over them, 
and this is a pretty iceing on them. 

To make different Sorts of Tarts. 


IF you bake in tin patties, butter them, and you 
muſt put a little cruſt all over, becauſe of the taking 
them out; if in china, or glaſs, no cruſt but the top 
one. Lay fine ſugarat the Voted, then your plums, 
cherries, or any other ſort of fruit, and ſugar at top; 
then put on your lid, and bake them in a flack oven. 
Mince-pies muſt be baked in tin patties, becauſe tak- 
ing them out, and puff-paſte is beſt for them. For 
ſweet tarts the beaten eruſt is beſt ; but as you fancy. 
You have the receipt for the cruſt in this chapter. 
Apple, pear, apricot, &c. make thus: apples and 
pears, pare them, cut them into quarters, and core 
them; cut the quarters acroſs again, ſet them on in 
a ſauce- pan, with juſt as much water as will barely 
cover them, let them fimmer on a-flow fire juſt till 
the fruit is tender; put a good piece of lemon-peel 
in the water with the fruit, then have your patties 
ready. Lay fine ſugar at bottom, then your fruit, 
and a little ſugar at top; that you muſt put in at 
your diſcretion. . Pour. over each tart a tea-ſpoonful 
of lemon-juice, and three teaſpoonfuls of the liquor 
they were boiled in; put on your lid, and bake them 
ina ſlack &$en. Apricots do the ſame way, only do 
not uſe lemon. 20 C0 n Hoc 

As to preſerved tarts, only lay in your preſerved 
fruit, and put on a very thin cruſt at top, and let them 
be baked as little as poſſible; but if you would make 
them very nice, have a large patty, the ſize you 
would have your tart, Make your ſugar cruſt, roll 
it as thick as a halfpenny; then butter your patties, 
and cover it. Shape your upper-cruſt on a hollow 
thing on purpoſe, the ſize of your patty, and mark 
it with a marking. iron for that purpoſe, in what 
ſhape you pleaſe, to be hollow and open to ſee the 
fruit through; then bake your cruſt in a very ſlac k 
oven, not to diſcolour it, but to have it criſp. When 
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the cruſt is cold, very carefully take it out, and fill 
it with what fruit you pleaſe, lay on the lid, and it is 
done; therefore if the tart is not eat, your ſweet- 
meat is not the worſe, and it looks genteel, 


Paſte for Tarts. 
ONE pound of flour, three quarters of a pound of 


butter ; mix up together, and beat well with a rol- 


ling-pin. 
Another Paſte for Tarts. 
HALF a pound of butter, half a pound of flour, 


and half a pound of ſugar; mix it well together, and 
beat 1t with a rolling-pin well, then roll it out thin. 


Pu- Pape. 


TAKE a quarter of a * of flour, rub in a pound 
of butter very fine, make it up in a light paſte with 
cold water, juſt ſtiff enough to work it up; then roll 
it out about as thick as a crown piece, put a layer of 
butter all over; ſprinkle on a little flour, double it 
up, and roll it out again; double it, and roll it three 
times; then it 1s fit tor all ſorts of pies and tarts that 
require a puff - paſte. 


A good Cruft for great Pies. 


TO a peck of flour add the yolks of three eggs, 
then boil ſome water, and put in half a pound of 
fried ſuet, and a pound and a half of butter. Skim 
off the butter and ſuet, and as much of the liquor as 
will make a good light cruſt: work it up well, and 
roll it out. | | 


A flanding Cruſt for great Pies. 


TAKE a peck of flour, and fix pounds of butter 
boiled in a gallon of water; ſkim it off into the 
flour, and as little of the liquor as you can; work it 
up well in a paſte, then pull it into pieces till it is 
cold; then make it up into what form you will have 
it, This is fit for the walls of a gooſe-pie. > 
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5 A cold Cruſt. 


TO three pounds of flour, rub in a pound and a 
half of butter, break in two eggs, and make it up 
with cold water. | 

A dripping Cruſt. 

TAKE a pound and a half of beef-dripping, boil 
it in water, ſtrain it, then let it ſtand to be cold, and 
take off the hard fat : ſcrape it, boil it ſo four or five 
times: then work it well up into three ponnds of 


flour, as fine as you can, and make it up into paſte 
with cold water. It makes a very fine cruſt. 


A Cruft for Cuftards. 


TAKE half a pound of flour, fix ounces of butter, 
the yolks of two $88, three ſpoonfuls of cream ; mix 
them together, and let them ſtand a quarter of an 
hour, then work it up and down and roll it very 
thin, | | 


Paſte for crackling Cruft. 

BLANCH four handfuls of almonds, and throw 
them into water, then dry them in a cloth, and 
pound them in a mortar very fine, with a little 
_ orange-flour-water, and the white of att egg. When 
they are well pounded, paſs them through a coarſe 
hair- ſieve, to clear them from all the lumps or clods ; 
then ſpread it on a diſh till it is very pliable; let it 
ſtand for a while, then roll out a piece br the under- 
cruſt, and dry it in the oven on the pie - pan, while 
other paſtry- works are making; as knots, cyphers, 
cc. for garniſhing your pies. 
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CHAT. 5 

Fox LEVT, or a Faſt-Dinner; a Number of good 

diſhes, which you may make uſe of for a Table at 
any other Time, 


A Peas-Soup. 


OIL a quart of ſplit-peas in a gallon of water ; 
when they are quite ſoft put. in half a red 
herring, or two anchovies, a good deal of whole 
pepper, black and white, two or three blades of 
mace, four or five cloves, a bundle of ſweet herbs, a 
large onion, and the green rops of a bunch of celery, 
a good bundle of dried mint; cover them cloſe, and 
let them boil ſoftly till there is about two quarts, then 
ſtrain it off, and have ready the white part of the 
celery waſhed clean, and cut ſmall, and ſtewed tender 
in a quart of water, ſome ſpinach picked and waſhed 
clean, put to the celery ; let them ſtew till the water 
is quite waſted, and oy it to your ſoup. 
ake a French roll, take out the crumb, fry the 
cruſt brown in a little freſh butter; take ſome ſpi- 
nach, ſtew it in a little butter, after it is boiled, and 
fill the roll; take the crumb, cut it in pieces, beat it 
in a mortar with a raw egg, a little ſpinach, and a 
little ſorrel, a little beaten mace, a little nutmeg, ,and 
an anchovy; then mix it up with your hand, and 
roll them into balls with a little flour, and cut ſome 
bread into dice, and fry them criſp; pour your ſoup 
into your diſh, put in the ball and bread, and the 
roll in the middle. Garniſh your diſh with ſpinach. 
If it wants ſalt, you muſt ſeaſon it to your own palate ; 
rub in ſome dried mint. * 


A Green Peas-Soup. 


TAKE a quart of old green peas, and ' boil them 
till they are quite tender as pap, in a quart of water; 
then ſtrain them through a ſieve, and boil a quart of 
young peas in that * In the mean time put the 
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old peas into a ſieve, pour half a pound of melted 
butter over them, and ſtrain them through the ſieve 
with the back of a ſpoon, till you have got all the 
pulp. When the young peas are boiled enough, add 
the pulp and butter to the young peas and ber; 
ſtir them together till they are ſmooth, and ſeaſon 
with pepper and falt. You may fry a French roll, 
and let it ſwim in the diſh. If you like it, boil a 
bundle of mint in the peas. 


Another Green Peas-Soup. 


TAKE a quart of green peas, boil them in a gal- 
lon of water, with-a bundleof mint, and a few ſweet 
herbs, mace, cloves, and whole pepper, till they are 
tender; then ſtrain them, liquor and all, through a 
coarle ſieve, till the pulp is ſtrained. Put this liquor 
into a ſauce- pan; pu to it four heads of celery clean 
waſhed and cut ſmall, a handful of ſpinach clean 
waſhed and cut ſmall, a lettuce cut ſmall, a fine leek 
cut ſmall, a quart of green peas, a little ſalt; cover 
them, and let them boil very ſoftly till there is about 
two quarts, and that the celery is tender. Then 
ſend it to table. | 

Juſt before you ſend up your ſoup, put in half a 
pint of ſpinach juice in it; but don't let it boil after. 


Soup Meagre. 


TAKE half a pound of butter, put it into a deep 
ſtew-pan, ſhake it about, and let it ſand till it has done 
makinga noiſe; then have ready ſix middling onions 
peeled and cut ſmall, throw them in, and ſhake them 
about. Take a bunch of celery clean wafhed and 
proven cut it in pieces half as long as your finger, a 
= arge handful of ſpinach clean waſhed and picked, a 
# ood lettuce clean "waſhed, if you have it, and cut 

fall, a little bundle of parſley Thopped fine; ſhake 
all this well together in the pan for a quarter of an 
hour, then ſhake in a little flour, ſtir all together, 
and pour into the ſtew- pan two- quarts of boiling wa- 
ter. Take a Wandful of dry hard cruſt, throw in a 
tea-ſpoonful of beaten pepper, three blades of mace 
beat fine, ſtir all together, and let it boil ſoftly for 
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half an hour; then take it off the fire, and beat up 


the yolks of two eggs, and ſtir in, and one ſpoonful 
of vinegar; pour it into the ſoup-diſh, and ſend it 
to table. Tf you have any. green peas, boil half a 
pint in the ſoup for change. f 
Do make an Onion Soup. 
TAKE half a pound of butter, put it into a ſtew- 
pan on the fire, let it all melt, and boil it till it has 
done making any noiſe; then have ready ten or a 
dozen middling onions peeled and cut ſmall, throw 
them into. the butter, and let them fry a quarter of 
an hour; then ſhake in a little flour, ſtir them round ; 
ſhake your pan, and let them do a few minutes lon- 
ger; then pour in a quart or three pints of boiling 
water, ſtir them round; take a piece of upper cruſt, 
the ſtaleſt bread you have, about as big as the top of 
a penny loaf cut ſmall, and throw it in. Seaſon with 
ſalt to your palate. Let it boil ten minutes, ſtirring 
it often; then take it off the fire, and have ready the 
yolks of two eggs beat fine, with half a — 
vinegar; mix ſome of the ſoup with them, then ſtir 
it into your ſoup, and mix it well, and pour it into 
your Alb. This is a delicious diſh. 
| To make an Eel Soup. 


TAKE eels according to the quantity of ſoup you 
would make. A pound of eels will make a pint of 
good ſoup : ſo to every pound of eels put a quart of 
water, a cruſt of brad. two or three blades of mace, 
a little whole pepper, an onion, and a bundle of 
ſweet herbs ; cover them cloſe, and let them boil till 
half the liquor is waſted; then ſtrain it, and toaſt 
ſome bread, cut it ſmall, lay the bread into the diſh, 
and pour in your ſoup. If you have a ſtew hole, ſet 
the diſh over it for a minute, and fend it to table. If 
_ find your ſoup not rich enough, you muſt let it 

oil till it is as ſtrong as you would have it. You 
may make this ſoup as rich and as good as if it was 
meat. You may add. a piece of carrot to brown it. 
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To make a Craw-Fifh Soup. 


TAKE a carp, a large eel, half a thoruback, cleanſe 
and waſh them clean, put them into a ſauce-pan, or 
little pot, put to them a gallon of water, the cruſt of 
a penny loaf; ſkim them well, ſeaſon it with mace, 
. cloves, whole pepper, black and white, an onion, a 
bundle of ſweet herbs, ſome parſley, a piece of gin- - 
ger, let them boil by themſelves cloſe covered ; then 
take the tails of half a hundred craw-fiſh, pick out 
the bag and all. the woolly parts that are about them, 
put them into a ſance-pan, with two quarts of water, 
a little ſalt, a bundle of ſweet herbs; let them flew 
ſoftly, and when they are ready to boil, take out the 
tails, and beat all the other part of the craw-fiſh with 
the ſhells, and boil 1n the liquor the tails you took out, 
with a blade of mace, till it comes to about a pint, 
ſtrain it through a clean ſieve, and add it to the fiſh 
a-boiling. Let all boil ſoftly, till there is about three 
quarts; then ſtrain it off through a coarſe ſieve, put 
it into your pot again, and if it wants ſalt you muſt 

ut ſome in, and the tails of the craw-fiſh; beat the 
live ſpawn of a hen lobſter very fine, and put in to 
give it a colour: take a French roll, and fry it criſp, 
and add to it. Let them ſtew all together for a quar- 
ter of an hour. You may ſtew a carp with them; 
pour your ſoup into your diſh, the roll fwimming in 
the middle. 

When you have a carp, there ſhould be a roll on 
each ſide. Garniſh the diſh with craw-fiſh. If your 
craw-fiſh will not lie on the ſides of your diſh, make 
a little paſte, and lay round the rim, and lay the fiſh 
on that all round the diſh. 6. 


Take care that your ſoup be well ſeaſoned, but not 
too high. | 


To make a Mufjel Soup. 


GET a hundred of muiſels, waſh them very clean, 
t them into a ſtew- pan, cover them cloſe. Let 
them ſtew till they cpen, then pick them out of the 
ſhells, ſtrain the liquor through a fine lawn ſieve to 
your muſlels, and pick the beard of crab out, if any. 
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Take a dozen of eraw-fiſh, beat them to maſh, - with 
a dozen of almonds blanc hed, and beat fine; then take 
a ſmall parſnip and a carrot ſcraped, and cut in thin 
ſlices, fry them brown with alittle butter; then take 
two pounds of any freſh fiſh, and boilitin a gallon of 
water, with a bundle of ſweet herbs, a large onion 
ſtuck with cloves, whole pepper, black and white, a 
little parſley, a little piece of horſe-radiſh and ſalt, 
the muſſel - liquor, the craw-fiſh, and almonds. Let 
them boil till half is waſted, then ſtrain them through 
a fieve, put the ſoup into a ſauce-pan ; put in twenty 
of the muſſels, a few muſhrooms, and truffles cut 
ſmall, and a leek waſhed and cut very ſmall : take 
two French rolls, take out the crumb, fry it brown, 
cut it into little pieces, put into the 4 ; let it 
boil all together for a quarter of an hour, with the 
fried carrot and parſnip. In the mean time take the 
cruſt of the rolls fried criſp ; take half a hundred of 
the muſſels, a quarter of a pound of butter, a ſpoon- 
ful of water, ſhake ina little flour, ſet them on the 


fire, keeping the fauce-pan ſhaking all the time till 


the butter is melted. Seaſon it with pepper and 
ſalt, beat the yo.ks of three eggs, put them in, ftir 
them all the time for fear of curdling, grate a little 
nutmeg; when it is thick and fine, fill the rolls, pour 
your ſoup into the diſh, put in the rolls, and lay the 
reſt of the muſſels round the rim of the diſh. 


To make: Scate or T hornback Soup. 


TAKE two pounds of ſcate or thornback, ſkin it 
and boil it in fix quarts of water. When it isenough, 
take it up: pick off the fleſh and lay it by, put in 
the bones again; and about two pounds of any freſn 
filh, a very little piece of lemon- peel, a bundle of 
{ſweet herbs, whole · pepper, two or three blades of 
mace, a little piece of horſe-radiſh, the cruſt of a 

nny loaf, a little parſley, cover it cloſe, and let it 

il till there is about two quarts, then ſtrain it off, 
and add an ounce of vermicelli, ſet it on the fire, and 
let it boil ſoftly. In the mean time take a French roll, 
cut a little hole in the top, take out the crumb, f 
the cruſt brown in butter, take the fleſh of the fi 
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you laid by, cut it into little pieces, put it into a 
ſauce-pan, with two or three ſpoonfuls of the ſoup ; 
ſhake in a little flour, put in a piece of butter, a little 
pepper and ſalt; ſhake them together in the ſauce- 
pan over the fire till it is quite thick, then fill the 
roll with it; pour your ſoup into your diſh, let the roll 
ſwim in the middle, and ſend it to table 


To make an Oyfter Soup. 


YOUR ſtock muſt be made of any ſort of fiſh the 
place affords ; let there be about two quarts, take a 
pint of oyſters, beard them, put them into a ſauce-pan, 
ſtrain the liquor, let them ſtew two. or three minutes 
in their own liquor; then take the hard parts of the 
oyſters, and beat them in a mortar, with the yolks of 
four hard eggs ; mix them with ſome of the ſoup, 
put them with the other part of the oyſters and _— | 
into a ſauce-pan, a little nutmeg, pepper, and falt ; 
ſtir them well together, and let it boil a quarter 
of an hour. Diſh it up, and ſend it to table. 

To make an Almond Soup. | 

TAKE a quart of almonds, blanch them, and 
beat them in a marble mortar, with the yolks of 
twelve eggs, till they are a fine paſte ; mix them 
by degrees with two quarts gf new milk, a quart of 
cream,.a quarter of a pound of double-refined ſugar, 
beat fine, ſtir all well together. When it is well 
mixed, ſet it over a flow fire, and keep it ſtirring 
quick all the while; till you find it is thick enough; 
then pour it into your diſu, and ſend it to table. If 
you be not very careful, it will curdle. | 

| To make à Rice Soup. 

TAKE two quarts of water, a pound of rice, a 
little cinnamon; cover it cloſe, and let it ſimmer very 
ſoftly till the rice is quite tender: take out the cinna- 
mon, then ſweeten it to your palate, grate half a 
nutmeg, and let it ſtand till it is cold; then beat up 
the yolks of three eggs, with half a pint of white 
wine, mix them very well, then ſtir them into the 
rice, ſet them on a ſlow fire, and keep ſtirring all the 
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time for fear of - curdling. When it is of a good 
thickneſs, ana boils, take it up. Keep ſtirring it till 
you put it into your diſh, | W 
To make Barley-Soup. 8 
TAKE a gallon of water, half a poundof barley, a 


blade or two of mace, a large cruſt of bread, a little 
lemon-peel. Let it boil till it comes to two quarts, 
then add half a pint of white-wine, and ſweeten to 


your palate. | | 
To make a Turnip-Soup. 

TAKE a gallon of water, anda bunch of turnips, 
pare them, ſave three or four out, put the reſt into 
the water, with half an ounce of whole pepper, an 
onion ſtuck with cloves, a blade of mace, half a nut- 
meg bruiſed, alittle bundle of ſweet herbs, and a 
large cruſt of bread. Let theſe boil an hour pretty 
faſt, then ſtrain it through a ſieve, ſqueezing the tur- 
nips through, waſhand cut a bunch of celery very 
ſmall, ſet it on in the liquor on the tire, cover it cloſe, 
and let it ſtew. In the mean time cut the turnips you. 
ſaved into dice, and two or three ſmall carrots clears 
ſcraped, and cut in little pieces ; put half theſe tur- 
nips and carrots into the pot with the celery, and the 
other half fry brown in freſh butt-r. You muſt flour 
the firſt, and two or three onions peeled, cut in thin 
ſlices, and fried brown, then put them all into the 
foup, with an ounce of vermicelli. Let your ſoup 
boil ſoftly till the celery is quite tender, and your ſoup 
good. Seaſon it with falt to your palate. 


To make an Egg-Soup. 


BEAT the yolks of two eggs in your diſh, with a 
38 butter as big as a hen's egg; take: a tea- 

ettle of boiling water in one hand, and a ſpoon in 
the other, pour in about a quart by degrees, then 
keep it ſtirring all the time well,tilt the eggs are well 
mixed, and the butter melted, then pour it into 2 
ſauce- pan, and keep ſtirring it all the time till it be- 
gins to ſimmer. Take it off the fire, and pour it be- 
tween two veſſels, out of one into another, till it is 


* 9 


1 THE ART OF COOKERY 


nite ſmooth, and has a great froth. Set it on the 
re again, keep ſtirring it till itis quite hot ; then put 
it into the ſoup-difh, and ſend it to table hot. 

To make Peas-Porridge. 

TAKE a quart of green peas, put them to a quart 
of water, a bundle of dried mint, and a little ſalt. 
Let them boil till the peas are quite tender, then put 
in ſome beaten pepper, a piece of butter as big as a 
walnut rolled in flour, ſtir it all together, and let it 
boil a few minutes, then add two quarts of milk, let it 
boil a quarter ofan hour, take out the mint, and ſerve 
it up. 8 

To make a White- Pot. - 

TAKE two quarts of new milk, eight eggs, and 
half the whites, beat up with a little roſe-water, a 
nutmeg, a quarter of a pound of ſugar; cut a penny- 
loaf in very thin ſlices, and pour milk and eggs over. 
Put alittle bit of ſweet butter at the top.. Bake it in 
a flow oven half an hour. 


To make a Rice W, zite- Pot. | 


BOIL a pound of rice in two quarts of new milk, 
till it is tender and thick, beat it in a mortar with a 
quarter of a pound of ſweet almonds blanched, then 
boil two quarts of cream, with a few crumbs of white 
bread, and two or three blades of mace. Mix it all 
with eight eggs, a little roſe-water, and ſweeten to 
your taſte. Cut fome candied orange and citrori 
peels thin, and lay it in. It muſt be put into a flow 
oven. | 


| To make Rice Milk. © 
TAKE half 2 of rice, boil it in a quart of 
water, with a little cinnamon. Let it boil till the wa; 
ter is all waſted; take great care it does not burn; 
then add three pints of milk, and the yolk of an 
1 Keep it ſtirring, and when it boil thke K 
up. eeten to your | | 
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To make an Orange-Fool, © 


TAKE the juice of ſix oranges, and fix well 
beaten, a pint of cream, a quarter of a pound of ſu- 


gar, a little cinnamon and nutmeg. Mix all toge-- 


ther, and keep ſtirring over a flow fire till it is thick, 
then put in a little piece of butter, and keep ftirring 
till cold, and diſh it up. 


To make a W:ftminſter- Fool 


TAKE a penny loaf, cut into thin flices, wet them 
with ſack, lay them in the bottom of a diſh, take a 
quart of cream, beat up fix' eggs, two ſpoonfuls, of 
roſe-water, a blade of mace, and ſome grated nut- 


meg. Sweeten to your taſte. Put all this into a ſauce- 


pan, and keep ſtirring all the time over a flow fire, 
for fear of curdliag. When it begins to be thick, 
ur it into the diſh over the bread. Let it ſtand till 
it is cold, and ſerve it up. 
To make a Gooſeberry- Fool. 

TAKE two quarts of gooſeberries, ſet them on the 
fire in about a quart of water. When they begin to 
ſimmer, turn yellow, and begin to plump, throw 
them into a cullender to drain the water out, then 
with the back of a ſpoon carefully ſqueeze the pulp 
through the ſieve inte a diſh, make them pretty ſweet, 
and let them ſtand till they are cold. In the mean 
time take two quarts of new milk, and the yolks of 
four eggs beat up with a little grated nutmeg, ſtir it 
ſoftly over a ſlow fire, when it begins to ſimmer take 
it off, and by degrees ſtir it into the gooſeberries. Let 
it ſtand till tis cold, and ſerve it up. If you make 
it with cream, you need not put any eggs in; and if 
it is not thick enough, it is only boiling more gooſe- 
berries. But that you may do as you think pro- 
per. | Une 
To make Furmity. © (347 4 

TAKE a quart of ready · boiled wheat, two quarts 
of milk, a quarter of a pound of curtants clean pick- 
ed and waſhed, ſtir theſe together and boil them, 
beat up the yolks of three or four eggs, a little nut- 
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meg, with two or three ſpoonfuls of milk, and add 
to the wheat, ſtir them together for a few minutes. 
Then ſweeten to your palate, and ſend it to table. 


Id make a Plum-Porridge, or Barley-Gruel. 


TAKE a gallon of water, half a pound of barley, 
a quarter of a pound of raiſins clean waſhed, a quarter 
of a pound of currants clean waſhed and picked. Boil 
theſe till above half the water is waſted, with two or 
three blades of mace. Then fweeten it to your pa- 
hte, and add half a pint of white-wine. | 


To make Buttered Wheat. 


PUT your wheat into a ſauce-pan, when it is hot 
ſtir in a good piece of butter, a little grated nutmeg, 
and ſweeten it to your palate. . 

Ie make plum- Gruel. 


TAKE two quarts of water, two large ſpoonfuls of 
oatmeal, ſtir it together, a blade or two of mace, a 
little piece of lemon- peel, boil-it for flve or ſix nii- 
nutes (take care it does not boil over,) then ſtrain it 
off, and put it into the ſauce-pan again, with half a 
pound of currants clean waſhed and picked. Let 
them boil about ten minutes, and a glaſs of white- 
2 a little grated nutmeg, and ſweeten to your pa- 


| To make a Flour Hafty- Pudding. | 

TAKE a quart of milk, and four bay-leaves; ſetit 
on the fire to boil, beat up the yolks of two eggs, and 
ſtir in a little ſalt. Take two or three ſpoonfuls or 
milk, and beat up with your eggs, and ſtir in your 
milk, then, with a wooden ſpoon in one hand, and 
the flour in the other, ſtir it till it is of a good thick. 
neſs, but not too thick. Let it boil, and keep it 
ſtirring, then pour it into your diſly, and ſtick pieces 
of butter here and there. You may omit the egg if 
you do not like it, but it is a great addition to the 
pudding- and a little piece of butter ſtirred in the 
milk makes it eat ſhort and fine. Take out the bay- 
leaves before you put in the flour. " "uh 
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To make an oatmeal Haſty-pudding.” 

TAKE a quart of water, ſet it on to boil, put in a 
piece of butter and ſome ſalt, when it boils, ſtir. in 
the oatmeal as you do the flour, till it is of 'a good 
thickneſs. Let it boil a few minutes, pour it into 
your diſh, and ſtick pieces of butter in it, or eat 
with. wine and ſugar, or ale and ſugar, or cream, or 
new-milk. This is beſt made with Scotch oatmeal. 


To make an excellent Sack-Poſſet. 


BEAT fifteen eggs, whites and yolks very well, 
and ſtrain them, then put three quarters of a pound 
of white ſugar into a pint of canary, and mix it with 
your eggs in a baſon, ſet it over a chafing - diſſi of 
coals, and keep continually ſtirring it till it is ſcalding 
hot. In the mean time ou ſome nutmeg in a 

quart of milk and boil it, then pour it into your 
and wine, they being ſcalding hot. Hold your hand 
very high as you pour it, and ſomebody ſtirring it all 
the time you are pouring in the milk, then take it off 
the chafing-diſh, ſet it before the fire half an hour, 
and ſerve 1t up. | = acne 
To make another Sack-Poſſet. | 


TAKE a quart of new-milk, four Naples biſcuits, 
crumble them, and when the milk boils throw them 
in. Juſt give it one boil, take it off, grate in ſome 
nutmeg, and ſweeten to your palate; then pour in 
half a pint of ſack, ſtirring it all the time and ſerve it 
up. You may crumble white bread inſtead of bif- 
Cult. | 

Or make it thus : | 

BOIL a quart of cream, or new milk, with the 
yolks of two eggs, firſt take a French roll, and cut 
it as thin as poſhbly you can in little pieces, lay it in 
the diſh you intend for the poſſet. When the milk 
boils (which you muſt keep ſtirring all the time,) 

ur it over the bread, and ſtir it together; cover it 
cloſe, then take a pint of canary, a quarter of a 
pound of ſugar, and grate in ſome nutmeg. - When 
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it boils, pour it into the milk, ſtirring it all the time, 
and ſerve it up. | | 
To make a fine Haſty- Pudding. 

BREAK an egg into fine flour, and with your 
hand work up as much as you can into as ſtiff paſte 
as is poſſible, then mince it as ſmall as herbs to. the 
pot, as ſmall as if it were to be fifted, then ſet a 
quart of milk a-boiling, and put it in the paſte ſo 
cut, put in a little falt, a little beaten cinnamon and 
ſugar, a piece of butter as big as a walnut, and ſtir- 
ring all one way. When it is as thick as you would 
have it, ſtir in ſuch another piece of butter, then 
pour it into your diſh, and ſtick pieces of butter here 
and there. Send: it to table hot. | | 

To make Hafty Fritters. 


TAKE a ſtew-pan, put in ſome butter, and let it 
be hot. In the mean time take half a pint of all-ale, 
not bitter, and ſtir in ſome flour by degrees in a little 
of the ale, put in a few currants, or c opped applet, 
beat them up quick, and drop a large ſpoonful at a 
time all over the pan. Take care they do not ſtick 
together. Turn them with an egg-ſlice, and when 
they are of a fine brown, lay them in a diſh, and 
throw ſome ſugar over them. Garniſh with orange 
cut into quarters. 


To make fine Fritters. 


DRY ſome of the fineſt flour well before the fire, 
mix it with a quart of new milk, not too thick, fix or 
eight eggs, a little nutmeg, a little mace, a little ſalt, 
and a quarter ofa pint of ſack or ale, or a glaſs of 
brandy. Beat them well together, then make them 
pretty thick with pippins, and fry them dry. 

To make Apple- Fritters. : | 

BEAT the yolks of eight eggs, the whites of four, 


well together, and ſtrain them into a pan, then take 


a quart of cream, make it as hot as you can bear 
your finger in it, then put to it a quarter of a pint 
of ſack, three quarters of a pint of ale, and make a 
poſſet of it. hen it is cool, put it to your eggs, 
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beating it well together, then put in nutmeg, ging! 
falt, yh tour to your liking Your — mul be 
pretty thick, then put in pippins fliced or fcraped, 
and fry them in a good deal of butter quick. | 


To make Curd Fritters. 


HAVING a handful of curds and a handful of 
flour, and ten eggs well beaten and ſtrained, ſome ſu- 
gary cloves, mace, and nutmeg beat, a little ſaffron ; 

ir all well together, and fry them quick, and of a 
fine light brown. | 


To make Fritters- Royal. 

TAKE a quart of new milk, put it into a ſkillet or 
ſauce-pan, and as the milk boils up, pour in a pint 
of lack. Let it boil up, then take it off, and let it 
ſtand five o fix minutes, then ſkim off all the curd, 
and put it into a baſon, beat it up well with fix 
ſeaſon it with nutmeg, then beat it with a w 
add flour to make it as thick as batter uſually is, put 
in ſome fine ſugar, and fry them quick. 


To make Shirret- Fritters. 


TAKE a pint of pulp of ſkirrets, and a ſpoonful of 
flour, the yolks of four eggs, ſugar and ſpice, make 
into a thick batter, and fry them quick. 


To make white Fritters. 


HAVING ſome rice, wath it in five or ſix ſeveral 
waters and dry it a well before the ſire, then beat 
it in a mortar very fine, and fift it through a lawn 
ſieve, that it may be very fine. You muſt have at leaſt 
an ounce of it, then put it into a ſauce- pan, juſt wet 
it with milk, and when it is well incorporated with 
it, add to it another pint of milk, ſet the whole over 
a ſtove, or a very flow fire, and take care to keep it 
always moving, put in a little ſugar, and ſome can- 
died lemon-peel grated, keep it over the fire till it is 
almoſt come to the thickneſs of a fine _ flour a peal 
70 it on it, and ſpread it broad wit 3 

hen it is quite cold cut it into little morſels, taking 
care they ſtick not one to another, flour 7 hands, 
and roll up your fritters handſomely, and fry them. 
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When you ſerve them up, poura little. orange-flower 
water over them, and ſugar. Theſe make a pretty 
ſide-diſh, or are very pretty to garniſh a fine diſh 
with. | | | 
To. make Syringed- Fritters. | 
TAKE about a pint of water, and a bit of butter 
the bigneſs of an egg, with ſomelemon-peel, green if 
you can get it, raſped preſerved lemon-peel, - and 
criſped orange-flowers, put all together in a ſtew- 
pan over the fire, and when being: throw in ſome 
fine flour; keep it ſtirring, put in by degrees more 
flour till your butter be thick enough, take it off the 
fire, take an ounce of ſweet. almonds, four bitter 
ones, pound them in a mortar, | ſtir in two Naples 
biſcuits crumbled, two eggs beat, ſtir all toget her, 
and more gs till your batter be thin enugh to be 
ſyringed. Fill your ſyringe, the batter being hot, 
y your fritters in it, to make it of a true lover's 
' knot, and being well coloured, ſerve them up ſor a 
fide-diſh;- | 
At another time, you may rub a ſheet” of paper 
with butter, over which you may ſ. yringe your fritters, 
and make them in what ſhape you pleaſe. Your but- 
ter being hot, turn the paper upſide down over it, and 
your fritters will eaſily drop off. When fried ſtrew 
them with ſugar, and glaze them. 


To make Vine-Lenf Fritters; + 


TAKE ſome of the ſinalleſt vine-teaves you can 
get, and having cut off the great ſtalks, put them̃ in 
a diſh with ſome French brandy, green lemon raſped, 
and ſome ſugar, take a good handful of fine flour, 
mixed with white wine or ale. Let your butter be 
hot, and with a ſpoon drop in 1255 batter, take 
great care they do not ſtick one to the other; on cach 
ritter lay a leaf, fry them quick and ſtrew ſugar over 
them, and glaze them with a red-hot ſhovel. 
With all fritters made with milk and eggs you ſhould 
have beaten cinnamon and ſugar in a ſaucer, and ei- 
ther ſqueeze an orange over it, or pour a glaſs of 
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white wine, and ſo throw ſugar all over the diſh, and 
they ſhould be fried ina g deal of fat, - therefore 
they are beſt fried in beef-dripping, or hog's lard, 
when it can be done. | 


To make Clary Fritters. 


TAKE your clary-leaves, cut off the ſtalks, dip 
them one by one in a batter made with milk and flour, 
your butter being hot, fry them quick. This is a 
pretty heartening diſh for a ſick or weak perſon, and 
comftrey-leaves do the ſame way. 


' To make Apple Fraxes. 


CUT your apples in thick ſlices, and fry them ef 

a fine light brown, take them up, and lay them to 
>. them as whole as you can, and either 
re them or let it alone, then make a batter as fol- 
ows: takg five eggs, leaving out two whites, beat 
them u h creamand flour, and alittle ſack, make 
it the thickneſs of a pancake batter, pour in 2 little 
melted butter, nutmeg, and a little ſugar. Let your 
batter be hot, and drop in your fritters, and on every 
one lay a flice of apple, and then more batter on 
them. Fry them of a fine light brown, take them 
up, and ſtrew ſome double refined ſugar all over 
.them. I 


To ma be an Almond Fraze. 


GET a pound of jordan almonds, blanched, ſteep 
them in a pint of ſweet cream, ten yolks of eggs, and 
four whites, take out the almonds, and pound them 
in. a mortar fine, then mix them again in the cream 
and eggs, put in ſugar and grated white bread, ſtir 
them all together, put ſome treſh butter into the pan, 
let it be hot, and pour it in, ſtirring it in the pan till 
they are of a good thickneſs, and when it is enough, 
turn it into a diſh, .throw ſugar over it, and ſerve it 
up. ? a ' 8 8 
; I make Pancakes. g 
+ TAKE a quart of milk, beat in fix or eight eggs, 
leaving half the whites out, mix it well till your 
- batter 1s of a fine thickneſs. You muſt obſerve to 
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mix your flour firſt with a little milk, then add the 
reſt by degrees, put in two ſpoonfuls of beaten gin- 
ger, a glais of brandy, a little ſalt, ſtir all together, 
make your ſtew-pan very clean, put in a piece of 
butter as big as a walnut, then pour in a ladleful of 
batter, which will make a pancake, moving the pan 
round that the batter be all over the pan, ſhake the 
ff n, and when you think that fide 1s enough, tofs it : 
1 if you cannot, turn iteleverly, and when both fides 
gkſ27è are done, lay it in adiſh before the fire, and ſo do 
the reſt. You muſt take care they are dry, when you 

ſend them to table ſtrew a little ſugar over them. 


To make fine Pancakes. 


TAKE half a pint of cream, half a pint of ſack, 
the yolks of eighteen eggs beat fine, a little falt, half 
apound of fine ſugar, a littlebeaten cinnamon, mace, 
and nutmeg; then put in as much flour as will run 
thin over the pan, and fry them in freſh butter. This 
fort of pancake will not be crifp, but very good. 


8 : A ſecond Sort of Fine garcakes. 

TAKE a pint of cream, and eight eggs well beat, 
a nutmeg grated, a little ſalt, half a pound of good 
diſh-butter melted, mix all together, with as much 
flour as will make them into a thin batter, fry them 
nice, and turn them on the back of a plate. 


A third Sort. 


TAKE fix new-laid eggs, well beat, mix them 
with a pint of cream, a _—_ ofa pound of ſugar, 
ſome grated nutmeg, and as much flour as will make 
the batter of a proper thiekneſs. Fry theſe ſine pan- 
cakes:in fmall pans, and let your pans be hot. You 
muſt not put above the bigneſs of a nutmeg of butter 
at a time into the pan. 

A fourth Sort, called a Cuire Paper. 

TAKE a pint of cream, fix eggs, three ſpoonfuls 
of fine flour, three of ſack, one of orange-flowet wa- 
ter, a little ſugar, and half a nutmeg grated, half a 
pound of meſted butter almoſt cold, -mingle all well 

* together, and butter the pan for the firſt pancake; 
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let them run as chin as poſlible; when they are juſt 
coloured they are enough; and ſo do with all the fine 


- Pancakes. 


To make Rice-Pancakes. 


TAKE a quart of cream, and three ſpoonfuls of 
flour of rice; ſet it on a flow fire, and keep it ſtirrin 
till it is as thick as pap. Stir in half a pound of but- 
ter, a nutmeg grated; then pour it out into an ear- 
then pan, and when it is cold, ſtir in three or four 
ſpoonfuls of flour, a little ſalt, ſome ſugar, nine eggs 
well beaten; mix all well together, and fry them 
' nicely. When you have no cream, uſe new-milk, 
and one ſpoonful or more of the flour of rice. 


To make a Pupton of Apples. 

PARE ſome apples, take out 'the cores, and put 
them into a ſkillet: to a quart mugful heaped, put in 
2 quarter # a pound of ſugar, and two ſpoonfuls of 
water. Do them over a flow fire, keep them ſtiring ; 
add a little cinamon. When it is quite thick, and 
like a marmalade, let it ſtand till cool; beat up the 
yolks of four or five eggs, and ſtir a handful of grated 
bread, and a quarter of a pound of freſh butter ; then 
form it into what ſhape you pleaſe, and bake itin a 
flow oven, and then turn it upſide down on a plate, 
for a ſecond courſe. 


To make Black-Caps. 


the cores, place them on a thin patty-pan, or maza- 
rine, as cloſe together as they can lie, with the flat 
ſide dowawards; ſqueeze a lemon in two ſpoonfuls of 
orange - flower water, and pour over them; ſhred 
ſome lemon- peel fine, and throw over them, and 
grate fine ſugar all over. Set them in a quick oven, 
and half an hour will do them. When you ſend them 
to table throw ſome fine ſugar all overthe diſh. 


| To bake Apples whele. 
Put your apples into an earthen pan, with a few 
cloves, a little lemon-peel, ſome coarſe ſugar, a glaſs 
of red wine; put them in a quick oven, and they will 
take an hour baking. | 
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CUT twelvelarge apples in halves, and take out 4 
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To flew P ears. rr Ly * 

PARE ſix pears, and either quarter them or do 
them whole; they make a pretty diſhi with one whole, 
the reſt cut in quarters, and the cores taken out. Lay 
them in a deep earthen- pot, with a few cloves, a 
piece of lemon- peel, a gill of red wine, and a quarter 
of a pound of fine ſugar. If the pears be very large, 
they will take half apound of ſugar, and halfa pint 
of red wine; cover them cloſe with brown paper, and 
bake them till they are enough. | 

Serve them hot or cold, juſt as you like them, and 
they will be very good with water in theplace of wine. 


To ftew Pears in a Sauce-pan. 


PUT them into a ſauce-pan, with the ingredients 
as before; cover them, and do them over a flow fire, 
When they are enough, take them off ; add a penny- 
worth of cochineal, bruiſed very fine. 

| Toftew Pears purple, * 

PARE four pears, cut them into quarters, core 
them, put them into a ſtew. pan, with a quarter of a 
pint of water, a quarter of a pound of ſugar; cover 
them with a pewter-plate, then cover the pan with 
the lid, and do them over a flow fire. Look at them 
often, for fear of melting the plate ; when they are 
enough, and the liquor looks of a fine purple, take 
them off, and lay them in your diſn with the liquor; 
when cold, ſerve them up for a ſide-diſh at a ſecond 
courſe, or juſt as you pleaſe. | 

| To flew Pippins whole. 

TAKE twelve golden-pippins, pare them, put the 
parings into a ſauce-pan with water enough to cover 
them, a blade of mace, two or three cloves, a piece 


of lemon-peel. . Let them ſimmer till they are juſt 
enough to do the pippins in, then ſtrain it, and put it 


into the ſauce-pan again, with ſugar enough to make 
it like ſyrup ; then put them into a preſerving-pan, 
or.clean ſtew-pan, or large ſauce-pan, and pour the 
ſyrup overthem, Let there be enough to ſtew them 
in; when they are enough, which you will know by 
the pippins being ſoft, take them. up, lay them in a 
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hot diſh with the ſyrup ; when cold, ſerve them up ; 
or hot, if you chuſe it. | 
A pretty Made-Dift. 

TAKE half a pound of almonds blanched and beat 
fine, with a little roſe or orange-flower water, then 
take a _ of ſweet thick cream, and boil it with a 
piece of cinnamon and mace, ſweeten it with ſugar to 
your palate, and mix it with your almonds, ſtir it 
well together, and ſtrain it through a ſieve. Let 
your cream cool, and thicken it with the yolks of fix 
eggs, then garniſh a deep diſh, and lay paſte at the 
bottom, then put in ſhred artichoke bottoms, being 

firſt boiled, upon that a little melted butter, ſhred 
Citron, and candied orange, ſo do till your diſh is 
near full, then pour in your cream, and bake it with- 
out a lid. When it is baked, ſcrape ſugar over it, 
and ſerve it up hot. Half an hour will bake it. 


To make Kickſhaws. 


MAKE puff-paſte, roll it thin, and if you have 
any moulds, work it upon them, make them up with 
reſerved pippins. You may fill ſome with gooſe- 

rries, ſome with raſberries, or what you pleaſe ; 
then cloſe them up, and either bake or fry them; 
throw grated ſugar over them, and ſerve them up. 


Pain Perdu, or Cream Toaſts. 


HAVING twoFrenchrolis, cut them into ſlices as 
thick as your finger, crumb and cruſt together. Lay 
them ona diſh, put to them a pint of cream and half 
a pint of milk, ſtrew them over with beaten cinna- 
mon and ſugar, turn them frequently till they are ten- 
der, but take care not to break them, then take them 
from the cream with the ſlice; break four or five eggs, 
turn your ſlices of bread in the eggs, and fry them in 
clarified butter. Make them of a good brown co- 
lour, but not black, ſcrape alittle ſugar over them. 
They may be ſerved fora ſecond courſe diſh, but 
are fitteſt for ſupper. | 
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Salamagundy for a Middle-Di/h at Supper. 

IN the top plate in the middle, which ſhould ſtant 
higher than the reſt, take a fine pickled herring, bone 
it, take off the head, and mince the reſt fine. In the 
other plates round, put the following things, in one 


pare a cucumber, and cut it very thin, in another, 


apples pared and cut ſmall, in another, an onion 
eeled and cut ſmall, in another, two hard eggs chop- 
ped ſmall, the whites in one, and the yolks in ano- 
ther, pickled gerkins in another cut ſmall, in ano- 


ther celery cut ſmall, in another pickled red cabbage 


chopped fine, take ſome water creſſes clean waſhed 
and picked, ſtick them all about and between every 


plate or ſaucer, and throw naſtertium flowers about 
the crefſes. You muſt have oil and vinegar, and le- 


mon, to eat with it. If it is prettily ſet out, it will 
make a pretty figure in the middle of the table, or 
you may lay them in heaps in a diſh, If you have 
not all theſe ingredients, ſet your plates or ſaucer: 
with juſt what you fancy, and in the room of a pic- 
kled herring you may mince anchovies, 


To make a Tanſey. 


TAKE ten egys, break them into a pan, put to 
them a little ſalt, beat them very well, then put to 
them eight ounces of loat-ſugar beat fine, and a pint 
of the juice of ſpinach, and a little juice of tanſey. 
Mix thera well together, and ſtrain it intoa quart of 
cream, then grate in eight ounces of Naples biſcuit 
or white bread, a nutmeg grated, a quarter of a pound 
of Jordan almonds, beat in a mortar, with a little 
juice of tanſey to your taſte : mix theſe all together, 
put it into a ſtew-pan, with a piece of butter as large 
as a Pippin. Set it over a flow charcoal fire, keep it 
ſtirring till it is hardened very well, then butter a 
diſh very well, put in your tanſey, bake it, and 
when it is enough turn it out on a pie plate, ſqueeze 
the juice of an orange over it, and throw ſugar all 
ſover. Garniſh with orange cut into quarters, and 
weetmeats cut into long bits, and lay all over it: 
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Another Way. 


TAKE a pint of cream, and half a pint of blanched 
almonds beat fine, with roſe and orange-flower water, 
ſtir them together over a flow fire, when it boils take 
it off, and let it ſtand till cold, then beat in ten eggs, 

te in a ſmall nutmeg, four Naples biſcuits, a httle 

rated bread, ſweeten to your taſte, and if you think 
it is too thick, put in ſome more cream, the juice of 
ſpinach to make it green, ſtir it well together, and 
either fry it or bake it. If you fry it, do one fide 
firſt, and then with a diſh tura the other. 


To make @ Hedge-Hog. 


TAKE two pounds of ſweet almonds blanched, 
beat them well in a mortar, with a little canary and 
orange-flower water, to keep them from oiling. 
Make them into a ſtiff paſte, then beat in the yolks 
of twelve eggs, leave out five of the whites, put to it 
a pint of cream, ſweeten it with ſugar, put in half a 
pound of ſweet butter melted, ſet it on a furnace or 
ſlow fire, and keep continually ſtirring it till it is ſtiff 
enough to be made into the form of a hedge-hog, 
then ſtick it full of blanched almonds ſlit, and ſtuck 
up like the briſtles of a hedge-hog, then put it into 
a diſh. Take a pint of cream, and the yolks of four 
eggs beat up, and mix with the cream: ſweeten to 
your palate, and keep them ſtirring over a flow fire 
till it 1s hot, then pour it into your diſh round the 
hedge-hog, let it ſtand till it is cold, and ſerve it up. 

Or you may make a fine hartſhorn-jelly, and pour 
into the diſh, which will look very pretty. You may 
take wine and ſugar with it or eat it without. 

Or cold cream ſweetened, with a glaſs of white 
wine in it, and the juice ofa Seville orange, and pour 
it into the diſh. It will be pretty for change. 

This is a pretty fide-difh at a ſecond courſe or in 
the middle for ſupper, or in a grand deſert. Plump 
two currants forthe eyes. 


Tomake it thus for change, 


TAKE two pounds of ſweet almonds blanched, 
twelve bitter ones, beat them in a marble mortar well 
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together, with canary and orange-flower water, two 
ſpoonfuls of the tincture of ſaffron, two ſpoontuls of 
the juice of ſorrel, beat them into a fine paſte, put in 
half a pound of melted butter, mix it up well, a little 


nutmeg and beaten mace, an ounce of citron, an 


ounce of orange-peel, both cut fine, mix them in the 
yolks of twelve eggs, and half the whites beat up and 
mixed in half a pint of cream, half a pint of double. 
refined ſugar, and work it up all together. If it is not 
ſtiff enough to make up into the form you would 


bave it, you muſt have a mould for it, butter it well, 


then put in your ingredients, and bake it. The 
mould muſt be-made in ſuch a manner, as to have 


the head peeping out, when it comes out of the oven 


have ready ſome almonds blanched and ſlit, and boil- 
ed upin ſugar till brown. Stick it all over with the 
almonds, and for ſauce, have red wine and ſu 
made hot, and the juice of an arange. Sendit hotto 
table for a firſt courſe. 

You may leave out the ſaffron and ſorrel, and make 
it up like chickens, or any other ſhape you pleaſe, or 
alter the ſauceto your fancy. Butter, ſugar, and white 
wine is a pretty ſauce for either baked or boiled, and 
you may make the ſauce of what colour you pleaſe : 
or put it into a mould, with half a pound of currants 
added to it, and boil it for a pudding. You may uſe 
cochineal in the room of ſaffron. 

The following liquor you may make to mix with 
your fauces, beat an ounce of cochineal very fine, 
put ina pint of water in a ſkillet, and a quarter of an 


- ounce of roch- allum, boil it till the goodneſs is out, 


ftrain it into a phial, with an ounce of fine ſugar, and 


it will keep fix months. 


To make pretty Aimond-Puddings. 


TAKE a poundandahalfofblanched almonds, beat 
them tine with a little roſe-water, a pound of grated 


bread, a pound anda quarter of fine ſugar, a quarter 


of an ounceot cinnamon, and a large nutmeg beat 
fine, half a pound of melted butter, mixed with the 
yolks of eggs, and four whites beat fine, a pint of 
lack, a pint and a half of cream, ſome roſe or orange- 
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flower water; boil the cream, and tie a little bag of 
ſaffron, and dip in the. cream to colour it. Firſt beat 
your gs very well, and mix with your batter; beat 
it up, then the ſpice, then the almonds, then the 
roſe water and wine by degrees, heating it all the 
time, then the ſugar, and then the cream by degrees, 
keeping it ſtirring, and a quarter of a pound of ver- 
micelli. Stir all together, have ſome hog's guts nice 
and clean, fill them only half full, and as you put in 
the ingredients, here and there put in a bit of citron; 
tie both ends of the gut tight, and boil them about 
a quarter of an hour. You may add currants for 
change. 


To make fried Toaſts. 


TAKE a penny loaf, cut it into flices a quarter of 
an inch thick, round ways, toaſt them, and then taxe 
a pint of cream and three eggs, half a pint of ſack, 
ſome nutmeg, and ſweeten it to your taſte; ſteep the 
toaſts in it for three or four hours, then have ready. 
ſome butter hot in a pan, put in the toaſts and fry 
them brown, lay them in a diſh, melt a littie butter, 
and then mix what is left; if none, put in ſome wine 
and ſugar, and pour over them. They make a pretty 
plate or fide-diſh for ſupper. 

To flew a Brace of Carp. Y 

SCRAPE them very clean, then gut them, waſh 
them and the roes in a pint of good ſtale beer, to pre- 
ſerve the blood, and boil the carp, with a little ſalt in 
the water. - f | 

In the mean time ſtrain the beer, and put it into a 
ſauce- pan, with a pint of red wine, two or three blades 
of mace, ſome whole pepper black and white, an 
onion ſtuck with cloves, half a nutmeg bruifed, a 
bundle of ſweet-herbs, a piece of lemon-peel as big 
as a ſixpęnce, an anchovy, a little piece of horſe- 
raddiſh. Let theſe boil together ſoftly for a quarter 
of an hour, covered cloſe ; then ftrain it,. and add to 
it half the hard roe beat to pieces, two or three ſpoon- 
fuls of catchap, a quarter of a pound of freſh batter, 
and a ſpoonful of muſhroom pickle, let it boil, and 
keep ſtirring it till the ſauce is thick and enough. If 
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it wants any ſalt, yon muſt put ſome in: then take 
the reſt of the roe, and beat it up with the yolk of an 
egg, ſome nutmeg, and a little lemon peel cut ſmall ; 
fry them in freſh butter in little cakes, and ſome 
pieces of bread cut three-corner ways and fried brown. 
When the carp are enough take them up, pour your 
ſauce over them, lay the cakes round the diſh, with 
horſe-raddiſh' ſcraped fine, and fried -parſley. The 
reſt lay on the carp, and ſtick the bread about them, 
and lay round them, then ſliced lemon notched, and 
lay round the diſh, and two or three pieces on the 
carp. Send them to table hot. 

If you would have your ſauce white, put in good 
fiſh broth inſtead of beer, and white wine in the room 
of red wine. Make your broth with any ſort of freſh 
fiſh you have, and ſeaſon it as you do gravy. 


To fry Carp. 


FIRST ſcale and gut them, waſh them clean, lay 
them in a cloth to dry, then flour them, and fry 
them of a fine light brown. Fry fome toaſt cut three 
corner ways, and the roes ; when your fiſh is done, 
lay them on a coarſe cloth to drain. Let your ſauce 
be butter andanchovy, with the juice of lemon. Lay 
your carp in the diſh, the roes on each fide, and gar- 
niſh with the fried toaſt and lemon. 


Io bake a Carp. 0 


SCALE, waſh, and clean a brace of carp very 
well; take an earthen pan deep enough to lie cloſely 
in, butter the pan a little, lay in your carp; ſeaſon 
with mace, clove, nutmeg, and black and white pep- 
per, a bundle of ſweet herbs, an onion and anchovy; 

our in a bottle of white wine, cover it cloſe, and 
et them bake an hour in a hot oven, if large; if 
ſmall, a leſs time will do them. When they are 
enough, carefully take them up and lay them in a 
diſh: ſet it over hot water to keep it hot, and cover 
it cloſe, then pour all the liquor they were baked in 
into a ſauce-pan; let it boil a minute or two, then 
ſtrain it, and add a half pound of butter rolled in 
flour. Let it boil, keep ſtirring it, ſqueeze in the 
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juice of half a lemon, and put in what ſalt you want; 
pour the ſauce over the fiſh, lay the roes round, and 
garniſh with lemon. Obſerve to ſkim all the fat off 
the liquor. 


To fry Tench. 


SLIME your tenches, ſlit the ſkin acroſs the backs, 
and with the point of your knife raiſe it up from the 
bone, then cut the ſkin acroſs at the head and tail, 
then ſtrip it off, and take out the bone; then take 
another tench, or a carp, and mince the fleſh ſmall, 
with muſhrooms, cives, and parſley. Seaſon them 
with ſalt, pepper, beaten mace, nutmeg, and a few 
ſavoury herbs minced ſmall. Mingle all theſe well 
together; then pound them in a mortar, with cruinbs 
of bread, as muchas two eggs, ſoaked in cream, the 
yolks of three or four eggs, and a piece of butter. 
When theſe have been well pounded, ſtuff the tenches, 
with this ſauce : take clarified butter, put into a pan 
ſet over the fire, and when it is hot, flour your tenches 
and put them into the pan one by one, aad fry them 
brown; then take them up, lay them in a coarſe 
cloth before the fire to keep hot. In the mean time 
pour all the greaſe and fat out of the pan, put in a 
quarter of a pound of butter, ſhake ſome flour all 
over the pan, keep ſtirring with a ſpoon till the butter 
is a little brown; then pour in half a pint of white 
wine, ſtir it together, pour in halt a pint of boiling 
water, an onion ſtuck with cloves, a bundle of ſweet 
herbs, and two,blades of mace: Cover them cloſe, 
and let them ſtew as ſoftly as you can for a quarter ol 
an hour; then ſtrain off the liquor, put it into the 
pan again, add two ſpoonfuls of catchup, have ready 
an ounce of truffles or morels boiled in half a pint 
of water tender, pour in trufſtes, water and all, into 
the pan, a few muſhrooms, and either half a pint of 
oyſters clean waſhed in their own liquor, and the 
liquor and all put into the pan, or ſome craw-fifh ; 
| but then you muſt put in the tails, and, after clean 
a them, boil them in half a pint of water, then 

rain the liquor, and put into the ſauce; or take 
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ſome fiſh-melts, and toſs up in your ſauce. All this 
is as you fancy. 

When you find your ſauce is very good, put your 
tench into the pan, make them quite hot, then lay 
them in your diſh, and pour the ſauce over them. 
(Garniſh with lemon. . 

Or you may, for change, put in half a pint of ſtale 
beer inſtead of water. Lou may dreſs tench juſt as 
you do carp. 


To roaft a cad Head. 


WASH it very clean, and ſcore with a knife, 
ſtrew a little ſalt on it, and lay it ina ſtew-pan before 
the fire, with ſomething behind it, that the fire may 
roaſt it. All the'water that comes from it the firſt 
half hour throw away, then throw on it a little nut- 
meg, cloves, mace beat fine, and ſalt; flour it, and 
balte it with butter. When this has lain ſome time, 
turn and ſeaſon it, and baſte the other ſide the ſame; 
turn it often, then baſte it with butter and crumbs 
of bread. If it is a large head, it will take four or 
five hours baking, Have ready ſome melted butter 
with an anchovy, ſome of the liver of the fiſh boiled 
and bruiſed fine; mix it well with the butter, and 
two yolks of eggs beat fine and mixed with the but- 
ter, then ſtrain them through a fieve, and put them 
into the ſauce-pan again with a few ſhrimps, or 
pickled cockles, two ſpoonfuls of red wine and the 
juice of a lemon, Pour it into the pan the head was 
roaſted in, and ſtir it all together, pour it into the 
ſauce- pan, keep it ſtirring, and let it boil; four it 
into a baſon. Garniſh the head with fried fiſh, le- 
mon, and ſcraped horſe-raddiſn. If you have a 
large tin oven, it will do better. 


J boil a Cod's Head. 


SET a fiſh-kettle on the fire, with water enough to 
boil it, a good handful. of falt, a pint of vinegar, a 
bundle of ſweet herbs, and a piece of horſe-raddiſh ; 
let it boil a quarter of an hour, then put in the 
head, and when you are ſure it is enough, lift up the 
fiſh-plate, with the fiſh on it, ſet it acroſs the kettle to 
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- drain, then lay it in your diſh, and lay the liver on 
one fide. Garniſh with lemon and horſe-raddiſh 
{ſcraped ; melt ſome butter, with a little of the fiſh- 
liquor, an anchovy, oyſters, or ſhrimps, or juſt what 
you fancy. | 2 
| To few Cod. 

CUT your cod into ſlices an inch thiek, lay them 
in the bottom of a large ſtew-pan ; ſeaſon them with 
nutmeg, beaten pepper and ſalt, a bundle-of ſweet 
herbs, and an onion, half a pint of white wine, and 
a quarter of a pint of water, cover it cloſe, and let it 
ſimmer ſoftly for five or fix minutes, then ſqueeze in 
the juice of a lemon, put in a few oyſters and the 
liquor ſtrained, a piece of butter as big as an egg 
rolled in flour, and x blade or two of mace : cover it 
cloſe, and let it ſtew ſoftly, ſhaking the pan often. 
When it is enough, take out the ſweet herbs and 
onion, and diſh it up; pour the ſauce over it, and gar- 
niſh with lemon. 

To fricaſey Cod. 

GET the ſounds, blanch them, then make them 
very clean and cut them into little pieces. If they be 
dry ſounds, you muſt firſt boil them tender. Get 
ſome of the roes, blanch them and waſh them clean, 
cut them into round pieces about an inch thick, with 
ſome of the livers, an equal quantity of each to make 
a handſome diſh, and a piece of cod about one pound 
in the middle. Put them into a ſtew-pan, ſeaſon 
them with a little beaten mace, grated nutmeg and 
falt, a little bundle of fweet herbs, an onion and a 

uarter of a pint of fiſh broth or boiling water; cover 
them cloſe, and let them ſtew a few minutes; then 
put in half a pint of red wine, a few oyſters with the 
liquor ſtrained, a piece of butter rolled in flour; 
ſhake the pan round, and let them ſtew ſoftly till 
they are enough, take out the ſweet herbs and onion, 
and diſh it up. Garniſk.with lemon. Or you may 
do them white thus; inſtead of red wine add white, 
and a quarter of a pint of cream. 
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To bake à Cod's Head. 


BUTTER the pan you intend to bake it in, make 
your head very clean, lay it in the pan, put in a 
bundle of ſweet herbs, an onion ſtuck with cloves, 
three or four blades of mace, half a large ſpoonful of 
black and white pepper, a nutmeg bruiſed, a quart of 
water, a little piece of lemon-peel, and a little piece 
of horſe-raddiſh. Flour your head, grate a little 
nutmeg over it, ſtick pieces of butter all over it, and 
throw raſpings all over that, Send it to the oven to 
bake; when it is enough, take it out of that diſh, and 
lay it carefully into the diſh you intend to ſerve it up 
in. Set the diſh over boiling water, and cover it u 
to keep it hot. In the mean time be quick, pour all 
the liquor out of the diſh it was baked in into a ſauce- 
pan; ſet it on the fire to boi] three or four minutes, 
then ſtrain it, and put to it a gill of red wine, two 
ſpoonfuls of catchup, a pint of ſhrimps, half a pint 
of oyſters or muſſels, liquor and all, but firſt ſtrain 
it; a ſpoonful of nuſhroom pickle, a quarter of a 
pound of butter rolled in flour, ſtir it all together till 
it is thick and boils ; then pour it into the diſh, have 
ready ſome toaſt cut three-corner ways, and fried 
criſp. Stick pieces about the head and mouth, and 
lay the reſt round the head. Garniſh with lemon 
notched, ſcraped horſe-raddiſh, and parſley criſped in 
a plate before the fire. Lay one lice of lemon on the 
head, and ſerve it up hot. 6 # 

To broil Shrimp, Cod, Salmon, Whiting, or Haddock. 

FLOUR it, and have a quick clear. fire, ſet your 
gridiron high, broil it of a fine brown, lay it in 
your diſh, and for ſauce have good melted butter. 
Take a lobſter, bruiſe the ſpawa in the butter, cut 
the meat ſmall, put all together into the melted 


butter, make it hot and pour it into your diſh, or into 
baſons. Garniſh with horſe-raddiſh and lemon. 


Or Oyfter Sauce made thus : 


TAKE half a pint of oyſters, and fimmer them 
till they are plump, ſtrain the liquor from them 
through a fieve, waſh the oyſters very clean, and 


\ 


MADE PLAIN AND EASY. 203 


beard them; put them in a ſtew-pan, pour the liquor 
over them, but mind you do not pour the ſedime nt 
with the liquor; then add a blade of mace, a quar fer 
of a lemon, a ſpoonful of anchovy liquor, and, a 
little bit of horſe-raddiſh, a little butter rolled in flo ur, 
half a pound of butter nicely melted, boil it up 
gently for ten minutes; then take out the horſe-rad- 
diſh, the mace and lemon, ſqueeze the juice of the 
lemon into the ſauce, toſs it up a little; then put ir 
into your boats or baſons. | 

Muſſel-ſauce made thus is very good, only you 
muſt put them into a ſtew-pan, and cover them cloſe; 
firſt open, and ſearch that there be no crabs under the 
the tongue. 

Or a ſpoonful of walnut-pickle in the butter makes 
the ſauce good, or a ſpoonful of either ſort of catchup, 
or horſe-raddith ſauce. 

Melt your butter, ſcrape a good. deal of horſe- 
raddiſh fine, put it into the melted butter, grate half 
a nutmeg, beat up the yolk of am egg with one ſpoon- 
fu} of cream, pour it into the butter, keep it ſtirring 
till it boils, then pour it directly into your baſon. 


To dreſs little Fiſh. 


AS to all ſorts of little fiſh, ſuch as ſmelts, roach, 
&c. they ſhould be fried dry, and of a fine brown, 
and nothing but plain butter. Garniſh with lemon. 

And with all boiled fiſh, you ſhould put a good 
deal of ſalt and horſe-raddifh in the water, except 
mackerel, with which put ſalt and mint, parſley and 
fennel, which you muſt chop to put into the butter; 
and ſome love ſcalded gooſeberries with them. And 
be ſure to boil your fiſh-well ; but take great care they 
do not break. 


L broil Mackerel. 


CLEAN them, ſplit them down the back, ſeaſon 
them with pepper and falt, ſome mint, parſiey, and 
tennel chopped very fine, and flour them; broil them 
of a fine light brown, put them on a diſh and ſtrainer. 
Garniſh with parſley; let your ſauce be fennel, and 
butter in a boat. 
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To broil Weavers, | 


GUT them, and waſh them clean, dry them in a 
clean cloth, flour, then broil them, and have melted 
butrer in a cup. They are fine fiſh, and cut as firm 
as a ſoal; but you rela” take care not to hurt yourſelf 
with the two ſharp bones in the head. | 


To boil a Turbet. 


LAY it in a good deal of ſalt and water an hour or 
two, and if it is not quite ſweet, ſhift your water five 
or ſix times; firſt put a good deal of ſalt inthe mouth 
and belly. | 

In the mean time ſet on your fiſh-kettle with clean 
ſpring water and falt, a little vinegar, and a piece of 
horſe-raddiſh. When the water boils, lay the turbot 


on a fiſh- plate, put it into the kettle, let it be well 


boiled, but take great care it is not too much done; 
when enough take off the fiſh-kettle, ſet it before the 


fire, then carefully lift up the fiſh-plate, and ſet it 


acroſs the kettle to drain : in the mean time melt a 

ood deal of freſh butter, and bruiſe in either the 
— of one or two lobſters, and the meat cut ſmall, 
with a ſpoonfulof anchovy- liquor ;then give it a boil, 
and pour it into baſons. This is the beſt ſauce; but 
you may make what you pleaſe. Lay the fiſh in the 
diſh; Garniſh with ſcraped horſe-raddiſh and lemon. 


To bake a Turbot. 


TAKE a diſh the ſize of a turbot, rub butter all 
over it thick, throw a little ſalt, a little beaten pep- 
per, and half a large nutmeg, ſome parſley minced 
fine, and throw. all over, pour in a pint of white wine, 
cut off the head and tail, lay the turbot in the diſh, 
pour another pint of white wine all over, grate the 
other half of the nutmeg-over it, and a little pepper, 
ſome ſalt, and chopped parſley. Lay a piece of but- 
ter here and there all over, and throw a little flour-all 
over, and then a good many crumbs of bread. 
Bake it, and be ſure that it is of a fine brown; 
then lay it in your difh, ſtir the ſauce in your diſh 
all together, pour it into a ſauce-pan, ſhake in a 
little flour, let it boil, then ſtir in a piece of butter 
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and two ſpoonfuls of catchup, let it boil, and pour 
it into baſons. Garniſh your diſh with lemon; and 
you may add what you fancy to the ſauce, as ſhrimps, 


_ - anchovies, muſhrooms, &c. If a ſmall turbot, half 


the wine will do. It eats finely thus. Lay it in a 
- diſh, kim off the fat, and pour the reſt over it. Let 
it ſtand till cold, and it is good with vinegar, and a 
fine diſh to ſet out a cold table. 


To dreſs a Fowl of pickled Salmon. 


LAY. it in freſh water all night, then lay it in a 
fiſh-plate, put it into a large ſtew-pan, ſeaſon it with 
a little whole pepper, a blade or two of mace tied in a 
coarſe muſlin rag. a whole onion, a nutmeg bruiſed, 
a bundle of ſweet herbs and yon a little lemon- 
peel, put to it three large ſpoonfuls of vinegar, a 

int of white wine, and a quarter of a pound of freſh 
— rolled in flour; cover it cloſe, and let it ſimmer 
over a ſlow fire for a quarter of an hour, then care- 
fully take up your ſalmon, and lay it in your diſh; 
ſet it over hot water and cover it. In the mean time 
let your ſauce boil till it is thick and good. Take 
out the ſpice, onion, and ſweet herbs, and pour it 
over the fiſh. Garniſh with lemon. p 


To broil [ = th | 


CUT freſh ſalmon into thick pieces, flour them 
and broil them, lay them in your diſh, and have 
plain melted butter in a cup, or anchoyy and butter. 


Baked Salmon: 


TAKE alittle piece cut into ſlices, about an inch 
thick, butter the diſh that you would ſerve it to table 
on, lay the ſlices in the diſh, take off the ſkin, make 
a force-meat thus : take the fleſh of an eel, the fleſh 
of a ſalmon, an equal quaatity, beat in a mortar, 
ſeaſon it with beaten pepper, ſalt, nutmeg, two or 
three cloves, ſome parſley, a few muſhrooms, a piece 
of butter, and ten or a dozen coriander- ſeeds, beat 
fine. Beat all together, boil the crumb of a halfpenny 
roll in milk, beat up four eggs, ſtir it together 
till it is thick, let it cool and mix it well together 


— —— — 
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with the reſt; then mix all together with four raw 

gs: on every ſhee lay this force-meat all over, pour 
a very little melted butter over them, and a few crambs 
of bread, lay a cruſt round the edge of the diſh, and 
ſtick oyſters round about it. Bake it in an oven, and 
when it is of a very fine brown ſerve it up; pour a 
little plain butter (with a little red wine in it) into the 
diſh, and the juice of a lemon: or you may bake it 
in any diſh, and when it is enough lay the ſlices into 
another diſh. Pour the butter and wine into the 
diſh. Garniſh with lemon. This is. a fine diſh. 
Squeeze the juice of a lemon. in. | | 


To broil Mackerel - whole. 


CUT off their heads, gut them, waſh them clean, 
pull out the roe at the neck end, -boil it in a little 
water, then bruiſe it with a ſpoon, beat up the yolk 
of an egg, with a little nutmeg, a little lemon-peel 
cut fine, a little thyme, ſome parſley boiled and 
chopped fine, a little -eprerand falt, a few crumbs 
of bread: mix all well together, and fill the macke- 
rel; flour it well, and broil it nicely. Let your ſauce 
be plain butter, with a little catchup or walnut 

ickle. | 
n Mackerel a la Maitre d Hotelle. 


TAKE three mackerel, and wipe them very dry 
with a clean cloth, cut them down the back from 
head to tail, but not open them ;. flour them and 
broil them nicely; chopa handful of parſley, and a 


handful of green onions very fine, mix them up with. 


butter and pepper, and ſalt. Put your mackerel in 
the diſh, and put the varſley, & c. into the cut in the 
back, and gut them before the fire until the butter is 
melted. Squeeze the juice of two lemons over them, 


and ſend them up hot. | 
Th broil Herrings. 


SCALE them, gut them, cut off their heads, waſh 
them clean, dry them in a cloth, flour them and 
broil them. Lay the fiſh in the diſh ; in a boat, plain 
melted butter and muſtard. ; 
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Do fry Herrings. 7 


CLEAN them as above, fry them in butter; have 
ready a good „Lr peeled and cut thin; fry 
them of a light brown with the herrings: lay the 
herrings in your diſh, and the onions round, butter 
and muſtard in a cup. You muſt do them with a 
quick fire. 

5 To make M ater- Soley. 

TAKE ſome of the ſmalleſt plaice or flounders you 
em 


can get, waſh them clean, cut the fins cloſe, put t 

into a ſtew-pan, with juſt water enough to boil them, 
a little ſalt, and a bunch of parſley ;. when they are 
enough ſend them to table in a ſoup-diſh, with the 
liquor to keep them hot. Have parſley and butter in. 
a cup. 


To flew Eels. 


SKIN, gut, and waſh them very clean in fix or: 
eight waters, to waſh away all the ſand ; then cut 
them in pieces, about as long as your finger, put juſt 
water enough for ſauce, put ina ſmall onion ſtuck with 
cloves, a little bundle of ſweet herbs, a blade or two 
of mace, and fome whole pepper, in a thin muſlin 
rag. Cover it cloſe, and let them ſtew "ey ſoftly. 

Look at them now and then, put in alittle piece 
of butter rolled in flour, and:a little chopped parſley. 
When you find they are quite tender and well done, 
take out the onion, ſpice, and ſweet herbs. Put in 
ſalt enough to ſeaſon it. Then diſh them up with 
the ſauce. | 


To flew Eels with Broth, 


CLEANSE your eels as above, put them into a 
ſauce-pan with a blade or two of mace and a cruſt of 
bread. Put juſt water enough to cover them cloſe; 
and let them ſtew very ſoftly; when they are enough 
diſh them up with the broth, and have a little plain 
melted butter and parſley in a cup to eat the eels with. 
The broth will be-very good, and it is fit for weakly. 


and,conſumptive conſtitutions. 
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To dreſs a Pike. 


SCALE and gut your pike, and waſh it very clean, 
then make a ſtuffing in the following manner: take 
the crumb of a penny loaf foaked in cream, a quarter 
of a pound of butter, an anchovy chopped fine, a 
handful of parſley, and a little ſweet herbs chopped 
fine; the liver or roe of the fiſh bruiſed, a little 
lemon-peel chopped fine, a little grated nutmeg, 
ſome pepper and ſalt, the yolks of two eggs, mix all 
together; and put it in the belly of your fiſh ; ſew it 
up, and then make it in the form of an 8. Rub the 
yolk of an egg over; grate ſome nutmeg on it, and 
ſtrew ſome crumbs of bread on it; put ſome butter 
here and there on it. Put it on an iron plate, and 
bake it, or roaſt it before the fire in a tin oven; for 
ſauce good anchovies and butter, and plain melted 
butter. Garniſh with horſe-raddiſh and barberries, 
or you may boil it without the ſtuffing. | 

To broil Haddocks, when they are in high Seaſon. 

SCALE them, gut and waſh them clean; do not 
rip open their bellies but take the guts out with the 
ills; dry them in a clean cloth very well: if there 
any roe or liver, take it out, but put it in again; 
flour them well, and have a clear good fire. Let 
your gridiron be hot and clean, lay them on, turn 
them quick two or three times for fear of ſticking ; 
then let one fide be enough, and turn the other ſide. 
When that is done, lay them in a diſh, and have 

plain butter in a cup, or anchovy and butter. 

They eat finely ſalted a day or two before you 
dreſs them, and hung up to dry, or boiled with egg 
ſauce. Newcaſtle is a famous place for ſalted had- 
docks. They come in — and keep a great 
while. Or you may make a ſtuffing the ſame as for 
the pike, and broil them. 


To bra Cods-Sound.. 


YOU muſt firſt lay them in hot water a few mi- 
nutes; take them out and rub them well with ſalt, to 
take off the ſkin and black dirt, then they will look 
white, then put them in water, and give them a boil. 
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Take them out and flour them well, pepper and falt 
them, and broil them. When they are enough, la 

them in your diſh, and pour melted butter and muſ- 
tard into the diſh. Broil them whole. | h 


To Fricaſey Cods-Sounds. 


CLEAN them very well, as above, then cut them 
into little pretty pieces, boil them tender in milk and 
water, then throw them into a cullender to drain, 
pour them into a clean ſauce- pan, ſeaſon them with a 
little beaten mace and grated nutmeg, and a very 
little ſalt; pour to them juſt cream enough for ſauce, 
and a good piece of butter rolled in flour, keep ſhak- 
ing your ſauce-pan round all the time, till it is thick 
enough; then diſh it up, and garniſh with lemon. 


To dreſs Salmon au Court-Bouillon. 


AFTER having waſhed and made your ſalmon very 
clean, ſcore the ſide pretty deep, that it may take the 
ſeaſoning; take a quarter of an ounce of mace, a 
quarter of an ounce of cloves, a nutmeg, dry them, 
and beat them fine, a quarter of an ounce of black 

pper beat fine, and an ounce of falt. Lay the 
almon in a napkin, ſeaſon it well with this ſpice, cut 
ſome lemon-peel fine, and parſley, throw all over, 
and in the notches put about a pound of freſh butter 
rolled in- flour, roll :t up tight in the napkin, and 
bind it about with packthread. Put-it in a fiſh-kettle, 
juſt big enough to hold it, pour in a quart of white- 
wine, a quart of vinegar, and as much water as will 
juſt boil it. =» 

Set it over a quick fire, cover it cloſe ; when it is 
enough, which you muſt judge by the bigneſs of your 
ſalmon, ſet it over a ſtove to ſtew till you are ready. 
Then have a clean napkin folded in the dith it is to 
lay in, turn it out of the napkin it was boiled in, 
on the other napkin. Garniſh the diſh with a good 
deal of parſley criſped before the fire. 


For ſauce have nothing but plain butter in a cup, 
or "ad and vinegar. Serve it up for a firſt 
courſe. | 
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To dreſs Salmon a la Braiſe, 


TAKE a fine large piece of ſalmon, or a large ſal- 
mon-trout; make a pudding thus; take a large eel, 
make it clean, lit it open, take out the bone, and 
take all the meat. clean from the bone, chop it fine, 
with two anchovies, a little lemon peel cut fine, a 
little pepper, and a grated nutmeg with parſley 
chopped, and a very little bit of thyme, a few crumbs 
of bread, the yolk of an hard egg chopped fine : roll 
it up in apiece of butter, and put into the belly of the 
fiſh, ſewitup, layit in an oval ſtew-pan, or littlekettle 
that will juſt hold it, take half a pound of freſh butter, 

ut it into a ſauce-pan, when it is melted ſhake in a 
handful of flour, ſtir it till it is a little brown, then 
pour to it a pintoffiſh- broth, ſtir it together, pour it to 
the fiſh, with a bottle of white-wine. Seaſon it with 
falt to your palate; put ſome mace, cloves, and whole 
pepper into a coarſe muſlin rag, tie it, put to the fiſh- 
an onion, and a little bundle of ſweet herbs. Cover 
it cloſe, and let it ſtew very ſoftly over a flow fire, 
put in ſome freſh muſhrooms, or pickled ones cut 
ſmall, an ounce of truffles and morels cut ſmall ; let 
them all ſtew together; when it is enough, take up 
your ſalmon carefully, lay it in your diſh, and pour 
the ſauce all over. Gafuiſh with ſcraped horſe- raddiſſi 
and lemon notched, ſerve it up hot. This is a fine 
diſh for a firſt courſe. 


Salmon in Caſes. 


CUT your ſalmon into little pieces, ſuch as will 
lay rolled in half-ſheets of paper. Seaſon it with pep- 
per, ſalt, and 2 butter the inſide of the paper 
well, fold the paper ſo as nothing can come out, then 
lay them in a tin plate to be baked, poura little melted 
butter over the papers, and then crumbs of bread all 
over them. Do not let your oven be too hot, for fear 
of burning the paper. A tin oven before the fire does 
beſt. When you think they are enough, ſerve them 
up juſt as they are. There will be ſauce enough in 
the papers; or put the ſalmon in buttered papers only, 
and broil them. 
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To dreſs Flat Fiſk. 


IN drefling all. ſorts of flat-fiſh, take great care in 
the boiling of them ; be ſure to have them Hg 
do not let them be broke; mind to put a good deal of 
ſalt in, and horſe-raddiſh in the water, let your fiſh 
be well drained, and mind to cut the fins off. When 
you fry them, let them be well drained in a cloth, 
and floured, and fry them of a fine light brown, either 
in oil or butter. If there be any water in your diſh 
with the boiled fiſh, take it out with a ſpunge. As 
to your fried fiſh, a coarſe cloth is the beſt thing to 


drain it. 
To dreſs Salt Fiſk. 
OLD ling, which is the beſt ſort of falt-fiſh, lay in 


water twelve hours, then lay it twelve hours on a 
board, and then twelve more in water. When you 
boil it, put it into the water cold; if it is good, it will 
take about fifteen minutes boiling ſoftly. Boil parſ- 
nips very tender, ſcrape them, and put them into a 
ſauce-pan, put to them ſome milk, ſtir them till 
thick, then ſtir in a good piece of butter, and a little 
ſalt; when they are enough lay them in a plate, the 
fiſh by itſelf dry, and butter and hard eggs chopped 
in a baſon. 

As to water-cod, that need only be boiled and well 
ſkimmed. ; 

Scotch haddocks you muſt lay in water all night. 
You may boil or broil them. If you broil, you mult 
ſplit them in two. 

You may garniſh your diſhes with hard eggs and 
parſnips and potatoes. j 

To dreſs Lampreys. 

THE beſt of this ſort of fiſh are taken in the river 
Severn ; and when they are in ſeaſon, the fiſhmon- 
gers and others in London have them from Gloucel- 
ter. But if you are where they are to be had freſh, you 
may dreſs them as you pleaſe. 


To fry Lampreys. 
BLEED them and fave the blood, then waſh them 
in hot water to take off the ſlime, and cut them ta 
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pieces. Fry them in a little freſh butter not quite 
enough, pour out the fat, put in a little white-wine, 
give the pan a ſhake round, ſeaſon it with whole pep- 
per, nutmeg, ſalt, ſweet herbs and a bay-leaf, put in 
a few capers, 4 good piece of butter rolled up in flour, 
and the blood, give the pan a ſhake round often, and 
cover them cloſe. When you think they are enough 
take them out, ſtrain the ſauce, then give them a boil 

uick, ſqueeze in a little lemon and pour over the fiſh, 
Garniſh with lemon, and dreſs them juſt what way 
you fancy. | 
To pitchcock Eels. 


TAKE a large eel, and ſcour it well with falt to 
clean off all the flime; then ſlit it down the back, 
take out the bone, and cut it in three or four pieces; 
take the yolk of an egg and put over the inſide, 
ſprinkle crumbs of bread, with ſome ſweet herbs and 


parſley chopped very fine, a little nutmeg grated, and 


ſome pepper and ſalt, mixed all together; then put 1t 


on a gridiron over a clear fire, broil it of a fine light 


brown, diſh it up, and garniſh with raw parſley and 
horte-raddiſh ; or put a boiled eel in the middle, and 
the pitchcocked round. Garniſh as above with an- 


chovy- ſauce, and parſley and butter in a boat. 


| To fry Eels.” 
MAKE them very clean, cut them into pieces, ſea- 


ſon them with pepper and ſalt, flour them and fr 
them in butter. Let your ſauce be plain butter melted, 


with the juice of lemon. Be ſure they be well 


drained from the fat before you lay them in the diſh. 


W brett: Bok. 
TAKE alarge eel, ſkin it and make it clean. Open 


the belly, cut it into four pieces ; take the tail end, 
ſtrip off the fleſh, beat it in a mortar, ſeaſon it with 
a little beaten mace, a little grated nutmeg, pepper 
and falt, a little parſley and thyme, a little lemon- 
peel, an equal quantity of crumbs of bread, roll it in 
a little piece of butter; then mix it again with the 
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yolk of an egg, roll it up again, and fill the three pieces 
of belly with it. Cut the ſkin of the eel; wrap the 
ieces in, and ſew up the ſkin. Broil them well, have 
utter and an anchovy for ſauce, with the juice of 
lemon. Or you may turn them round, and run a- 
ſkewer through them, and broil them whole. 


To farce Eel: with White Sauce, | 
SKIN and clear your eels well, pick off all the fleſh 


clean from the bone, which you muſt leave whole to 
the head. Take the fleſh, cut it ſmall and beat it in 
a mortar; then take half the quantity of crumbs of 

bread, beat it with the fiſh, ſeaſon it with nutmeg and 
| beaten pepper, an anchovy, a Jap deal of parſley 
chopped fine, a few truffles boiled tender in a very 
little water, chop them fine, put them into the mortar 
with the liquor and a few muſhrooms : beat it well 
together, mix in a little cream, then take it out and 
mix it well together in your hand, lay it round the 
bone in the ſnape of the eel, lay it on a buttered pan, 
drudge it well with fine crumbs of bread, and bake 
it. When it is done, lay it carefully in your diſh, 
have ready half a pint of cream, a quarter of a pound 
of freſh butter, ſtir it one way till it isthick, pour it 
over your eels, and garniſh with lemon. 


To dreſs Eel: with Brown Sauce. 


SKIN and clean a large eel very well, cut itin 
pieces, put it into a ſauce-pan or ſtew-pan, put to it 
a quarter of a pint of water, a bundle of ſweet herbs, 
an onion, ſome whole pepper, a blade of mace, and a 
little ſalt. Cover it cloſe, and when it begins to ſim- 
mer, put in agill of red wine, a ſpoonful of muſh- 
room- pickle, a piece of butter as big as a walnut, 
roll in flour: cover it cloſe, and let it ſtew till it is 
enough, which you will know by the cel being very 
tender. Take up your eel, lay it in a diſh, ſtrain your 
ſauce, give it a boil quick, and pour it over your fiſh, 
You muſt make ſauce according to the largeneſs of 
your eel, more or leſs. Garniſh with lemon. 
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To roaſt a Piece of freſh Sturgeon. 

GET a piece of freſh ſturgeon, of about eight or 
ten pounds, let it lay in water and falt fix or eight 
hours, with its ſcales on; then faſten it on the ſpit, 
and baſte it well with butter for a quarter of an hour, 
then with a little flour, grate a nutmeg all-over it, a 
little mace and pepper beaten fine, and ſalt thrown 
over it, and a few ſweet herbs dried and powdered fine, 
and then crumbs of bread ; then keep baſting a little, 
and drudging with crumbs of bread, and with what 

falls from it till it is enough. In the mean time pre- 
pare this ſauce : take a pint of water, an anchovy, a 
little piece of lemon · peel, an. onion, a bundle of ſweet 
herbs, mace, cloves, whole pepper black and white, 
a little piece of horſe-raddiſh ; cover it cloſe, let it 
boil a quarter of an hour, then ſtrain it, put it into 
the ſauce-pan again, pour ina pint of white-wine, 
about a dozen oyſters and the liquor, two ſpoonfuls of 
catchup, two of wallnut-pickle, the inſide of a crab 
bruiſed fine, a lobſter, ſhrimps, or prawns, a good 
piece of butter rolled in flour, a ſpoonful of muſh- 
room-pickle, or juice of lemon. Boil it all together; 
when your fiſh is. pnough, lay it in your diſh, and 
pour the ſauce over it. Garniſh with fried toaſts and 
lemon. 

To roafl a Fillet or Collar of Sturgeon. 

TAKE a piece of freſh. ſturgeon, ſcale it, gut it, 
take out the bones, and cut it in lengths about ſeven 
or eight inches; then provide ſome ſhrimps and 
oyſters chopped ſmall, an equal quantity of crumbs 
of bread, and a little lemon- peel grated, ſome nutmeg, 
a little beaten. mace, a little pepper and chopped par- 
ſley, a few ſweet herbs, and 9 mix it together ; 
when it is done, butter one fide of your fiſh, and ſtrew 
ſome of your mixture upon it; then begin to roll it up 
as cloſe as poſſible, and when the firſt piece is rolled 
up, roll upon that another, prepared in the ſame man- 
ner, and bind it round with a narrow fillet, leaving as 
much of the fiſh apparent as may be; but you muſt 
mind that the roll is not above four inches and a balf 
thick, or elſe one part will be done before the inſide is 
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warm, therefore we often parboilthe inſide roll before 
we roll it. When it is enough, lay it in your diſh, 
and prepare ſauce as above. Garniſh with lemon. 


To boil Sturgeon. 


CLEAN your ſturgeon, and prepare as much li- 
quor as will juſt boil it. To two quarts of water, a 
=_ of vinegar, a ſtick of horſe raddiſh, two or three 

its of lemon-peel, ſome whole pepper, a bay leaf, 
add a ſmall handful of ſalt. Boil your fiſh in this, and 
ſerve it with the following ſauce : melt a pound of 
butter, diſſoive an anchovy in it, put ina blade or two 
of mace, bruiſe the body of a crab in the butter, a 
few ſhrimps or craw-fiſh, a little catchup, a little le- 
mon juice; give it a boil, drain your fiſh avell, and 
lay it in your diſh. Garniſh with fried oyſters, fliced 
lemon, and ſcraped horſe-raddiſh ; pour your ſauce 
_ boats or baſons. So you may fry it, ragoo it, or 
bake it. 


To Crimp Cod the Dutch Way 


TAKE a gallon ofpump-water and a pound of ſalt, 
mix them all well together : takeyour cod whilſt alive, 
and cut it in flices of one inch and a half thick, 
throw it into the ſalt and water for half an hour; 
then take it out and dry it well with a clean cloth, 
flour it and broil it: or havea ſtew-paa with ſome 
pump water and ſalt boiling, put in your fiſh, and 
boil it quick for five minutes; ſend oyſter-ſauce, an- 
chovy-ſauce, ſhrimp-ſauce or what ſauce you pleaſe. 
Garniſſi with horſe-raddiſh and green parſley. 

To crimp State. 

CUT it into long flips croſſ- ways, about an inch 
broad, and put into ſpring water and falt, as above, 
then have ſpring water — ſalt boiling, put it in, and 
boil it fifteen minutes. Shrimp- ſauce, or what ſauce 
you like. 

To fricaſey Scate or Thornback white. 

CUT the meat clean from the bone, fins, &c. and 
make it very clean. Cut it into little pieces, about an 
inch broad, and two inches long, lay it in your ſte w- 
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pan. To a pound of the fleſh, put a quarter of a pint 
of water, a little beaten mace and grated nutmeg, a 
little bundle of ſweet herbs, a litle falt ; cover it, 
and let it boil fifteen minutes. Take out the ſweet 
herbs, put ina quarter of a pint of good Cream, a 
piece of butter as big as a walnut rolled in flour, a 
glaſs of white wine, keep ſhaking the pan all the while 
one way, till it is thick and ſmocth ; then diſh it up 
and garniſh with lemon. | 

To fricaſey it brown. 

TAKE your fiſh as above, flour it, and fry it of a 
fine brown, in freſh butter : then take it up, lay it 
before the fire to keep warm, pour the fat out of the 
pan, fhake in a little flour, — with a ſpoon ſtir in a 
piece of butter as big as an egg ; ſtir it round till it is 
well mixed in a pan, then pour in a quarter of a pint 
of water, ſtir it round, ſhake in a very little beaten 
pepper, a little beaten mace ; put in an onion, and a 
little bundle of ſweet herbs, an anchovy, ſhake it 
round and let it boil; then pour in a quarter of a pint 
of red wine, a ſpoonful of catchup, a little juice of 
lemon, ſtir all together and let it boil. When it is 
enough, take out the ſweet herbs and onion, and put 
in the fiſh to heat. then diſh it up, and garniſh with 
lemon | 

To fricaſey Soals white, 

SKIN, waſh, and cut your ſoals very clean, cut of 
their heads, dry them in a cloth, then with your knife 
very carefully cut the fleſh from the bones and fins on 
both fides. Cut the fleſh long-ways, and then acroſs, 
ſo that each ſoal will be in eight pieces : take the heads 
and bones, then put them intoa ſauce-pan with a 


 _. pint of water, a bundle of ſweet herbs, an onion, a 


little whole pepper, two or three blades of mace, a 
little ſalt, a very little piece of lemon-peel, and a lit- 
tle cruſt of bread. Cover it cloſe, let it boil till half 
is waſted, then ſtrain it through a fine ſieve, put it into 

a ſtew-pan, put in the ſoals and half a pint of white 
wine, a little parſley chopped fine, a few muſhrooms 
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eut ſmall, a piece of butter as big as a hen's egg roll- 
ed in flour, grate in a little nutmeg, ſet all together 
on the fire, but keep ſhaking the pan all the while till 
the fiſli is enough. Then dith it up, and garniſh with 
lemon. | 


* 


To fricaſey Soals brown. 


CLEANSE and cut your ſoals, boil the water as 
in the foregoing receipt, flour your fiſh, and fry them 
in freſh butter of a fine light brown. Take the fleſh 
of a ſmall ſoal, beat it in a mortar, with a piece of 
bread as big as a hen's egg, ſoaked in cream, the yolks 
of two hards eggs, and a little melted butter, a little 
bit of thyme, a little parſley, an anchovy, ſeaſon it 
with nutmeg, mix all together with the yolk of a raw 
egg, and with a little flour, roll it up into little balls 
and fry them, but not too much. Then lay your fiſh 
and balls before the fire, pour out all the fat of the 
pan, pour in the liquor which is boiled with the ſpice 
and herbs, ſtir it round in the pan, then put in half 
a pint of red wine, a few truffles and morels, a few 
muſhrooms, a fpoonful of catchup, and the juice of 
half a ſmall lemon. Stir in all together and let it 
oil, then ſtir in a piece of butter rolled in flour; ſtir 
it round, when your ſauce is of a fing thickneſs put in 
your fiſh and balls, and when it is hot diſh it up, put 
in the balls, and pour your ſauce over it. Garniſh with 
lemon, In the ſame manner dreſs a ſmall turbot, or 
any flat fiſh. 


| To boil Seals, 
TAKE a py of ſoals, make them clean, lay them 


in vinegar, ſalt and water, two hours; then dry them 
in a cloth, put them into a ſtew-pan, put to them a 
pint of white wine, a bundle of ſweet herbs, an oni- 
on ſtuck with ſix cloves, ſome whole pepper, and a 
little ſalt; cover them, and let them boil. When they 
are enough take them up, lay them in your diſh, 
ſtrain the liquor, and thicken it up with butter and 
four, Pour the ſauce over, and garniſh with ſcraped 
horſe-raddiſh and lemon. In this manner dreſs a littic 
turbot. It is a genteel diſh for ſupper. You may add 
prawns, or ſhrimps, or muſcles to the ſauce. 
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Another W. ay to boil Seals. 


TAKE three quarts of ſpring-water, and a handful 
of ſalt, let it boil ; then put in your ſoals, boil them 
gently for ten minutes:; then diſh them up in a clean 
napkin, with anchovy ſauce, or ſhrimp-ſauce in 
boats. i 
To make a Collar of Fiſh in Ragoo, to look like a Breaft 

of Heal collared. 


TAKE a large eel, ſkin it, waſh it clean, and 
parboil it, pick off the fleſh, and beat it in a mortar ; 
ſeaſon it with beaten mace, nutmeg, pepper, ſalt, a 

few ſweet herbs, parſley and a file lemon peel 
chopped ſmall; beat all well together with an equal 
quantity of crumbs of bread; mix it well together, 
then take a turbot, ſoals, ſcate, or thornback, or 
any flat fiſh that will roll cleverly. Lay the flat fiſh 
on the dreſſer, take away all the bones and fins, and 
cover your fiſh with the farce; then roll it up as 
tight as you can, and open the ſkin of your eel, and 
bind the collar with it nicely, ſo that it may be flat 
top and bottom, to ſtand well in the diſh ; then but- 
ter an earthen diſh, and ſet it in upright ; flour it all 
over, and ſtick a piece of butter on the top and 
round the edges, ſo that it may run down on the 
fiſh; and let it be well baked, but take great care it 
be not broke. Let there be a quarter of a pint of 
water in the diſh. 

In the mean time take the water theeel was boiled 
in, and all the bones of the fiſh. Set them on to 
hoil, ſeaſon them with mace, cloves, black and white 
pepper, ſweet herbs, an onion. Cover it cloſe, and 
let it boil till there is about a quarter of a pint ; then 
{train it, add to it a few truffles and morels, a few 
mauſhrooms, two ſpoontuls of catchup, a gill of red 
wine, a piece of butter as big as a large walnut 
rolled in flour. Stir all together, ſeaſon with ſalt to 
your palate ;- fave ſome of the farce you make of the 
eel, and mix with the yolk of an egg, and roll them 
up in little balls with flour, and fry them of a light 
brown. When your $Jh is enough, lay it in your 
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diſh, ſkim all the fat off the pan, and pour the gravy 
to your ſauce, Let it all boil together till it is thick; 
then pour it over the roll, and put in your balls. 
Garniſh with lemon. | 
This does beſt ina tin oven before the fire, becauſe 
then you baſte it as you pleaſe. This is a fine bot- 
tom diſh. 


To butter Crabs or Lobſeers. 


TAKE two crabs or lobſters, being boiled, and 
cold, take all the meat out of the ſhells and bodies, 
mince it ſmall, and put it all together into a ſauce- 
pan; add to it a glaſs of white wine, two ſpoonfuls 
of vinegar, a nutmeg grated, then let it boil up till it 
is thorough hot. Then have ready half a pound of 
freſh butter, melted with an anchovy, and the yolks 
of two eggs beat up and mixed with the butter ; then 
mix crabs and butter all together, ſhaking the ſauce- 
pan conſtantly round till it is quite hot. Then have 
ready the great ſhell, either of a crab or lobſter; lay 
it in the middle of your diſh, pour ſome into the 
ſhell, and the reſt in little ſaucers round the ſhell, 
{ticking rhree-corner toaſts between the ſaucers, 
and round the ſhell. This is a fine fide-diſh at a 
ſecond courſe. | | 


To butter Lobſters . Way. 


PARBOIL your lobſters, then break the ſhells, 
pick out all the meat, cut it ſmall, take the meat out 
of the body, mix it fine witha ſpoon in a little white 
wine; for example, a ſmall 1obiter, one ſpoonful of 
wine; put it into a ſauce-pan with the meat of the 
lobſter, four ſpoonfuls of white wine, a blade of 
mace, a little beaten pepper and ſalt. Let it ſtew 
all together a few minutes, then ſtir in a piece of 
butter, ſhake your ſauce-pan round till your butter 
is melted, put in a ſpoonful of vinegar, and ſtrew in 
as many crumbs of bread as will make it thick 
enough, When it is hot, pour it into your plate, 
and garniſh with the chine of a lobſter cut in four, 
peppered, ſalted, and broiled. This makes a pretty 
plate, or a fine diſh, with two or three lobſters. You 
may add one tea-ſpoonful of fine ſugar to your ſauce. 
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To roaft Lob ſters. 

BOIL your lobſters, then lay them before the fire, 
and baſte them with butter, till they have a fine 
froth. Diſh them up with plain melted butter in a 
cup. This is as good a way to the full as roaſting 
them, and not half the trouble. 


To make a fine Diſh of Lobeers. 


TAKE three lobſters, boil the largeſt as above, 
and froth it before the fire. Take the other two 
boiled, and butter them as in the foregoing receipt. 
Take the two body ſhells, heat them hot, and fill 
them with the buttered meat. Lay the large lobſter 
in the middle, and the two ſhells on each fide; and 
two great claws of the middle lobſter at each end ; 
and the four pieces of chines or the two lobſters 
broiled, and laid on each end. This, if nicely done, 
wakes a pretty diſh. | 


T6 dreſs a Crab. 


HAVING taken out the meat, and cleanſe it 
from the ſkin, put itintoa ſtew- pan, with half a pint 
of white-wine, a little nutmeg, pepper and ſalt, over 
a flow fire. Throw in a few crumbs of bread, beat 
up one yolk of an egg with one ſpooafil of vinegar 
throw it in, then ſhake the ſauce-pan round a mi- 
nute, and ſerve it up on a plate. 

To flew Prawns, fkrimps, or Craw-fiſh. 

PICK out the tails, lay them. by, about two 
quarts; take the bodies, give them a bruiſe, and put 
them into a pint of white-wine, with a blade of mace, 
let them ſtew a quarter of an hour, ſtir them toge- 
ther, and ſtrain them ; then waſh out the ſauce-pan, 
put to it the ſtrained * and tails: grate a {nail 
nutmeg in, add a little ſalt, and a quarter of a pound 
ot butter rolled in flour: ſhake it all together, cut a 
pretty thin toaſt round a quartern loaf, toaſt it 
brown on both ſides, cut it into fix pieces, lay it 
cloſe together in the bottom of your difh, and pour 
your fiſh and ſauce over it. Send it to table hot. If 
it de craw-fifh or prawns, garniſh your diſh with ſome 
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of the biggeſt claws laid thick round. Water will do 
in the room of wine, only add a ſpoonful of vinegar. 


To make Scollops of Oyfters. 


PUT your oyfters into ſcollop-ſhells for that pur- 
poſe. Set them on your gridiron over a good clear 
fire, let them ſtew till you think your oyſters are 
enough, then have ready ſome crumbs of bread 

rubbed in a clean napkin, fill your ſhells, and ſet 
them before a good tire, and baſte them well with 
butter. Let them be of a fine brown, keeping them 
turning, to be brown all over alike; but a tin oven 
does them beſt before the fire. They eat much the 
beſt done this way, though moſt people ſtew the 
oyſters firſt in a ſauce pan, with a blade of mace, 
thickened with a piece of butter, and fill the ſhells, 
and then cover them with crumbs, and brown them. 
with a hot iron: but the bread has not the fine taſte 
of the former. TY 


To getu Muſcle:. 

WASH them very clean from the ſand in two or 
three waters, put them into a ſtew-pan, cover the 
cloſe, and let them ſtew till all the ſhells are opened , 
then take them out one by one, pieł them out of the 
ſhells, and look under the tongue to ſee if there be a 
crab; if there is, you muſt throw away the muſcle ; 
ſom? will only vick out the crab, and eat the muſcle. 
When you have picked them all clean, put them in to 
a ſauce- pan: to a quart of muſcles put half a pint of 
the liquor ſtrained through a fieve, put in a blade or 
two of mace, a piece of butter as big as a large wal- 
nnt rolled in flour; let them ſtew: toaſt ſome bread 
brown, and lay them round the diſh, cut three- 
corner-ways; pour in the muſcles, and fend them to 

table hot. 
Another Way to ſtero Muſcles, 
CLEAN and ftew your muſcles as in the foregoing 
receipt, only to a quart of muſcles put in a pint of 
liquor, and a quarter of a pound of butter rolled in a 
very little flour. When they are enough, have ſome 
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crumbs of bread ready, and cover the bottom of your 
diſh thick, grate half a nutmeg over them, and pour 
the muſctes and ſauce all over the crumbs, and ſend 
them to table. 

A third Way to dreſs Muſcles. 

STEW them as above, and lay them in your diſh ; 
ſtrew your crumbs of bread thick all over them, then 
let them before a good fire, turning the ' diſh round 
and round, that they may be brown all alike. Keep 
baſting them with butter, that the crumbs may be 
criſp, and it will make a pretty ſide diſh, You may 
do cockles the fame way. | 


To fkew Seollops. 


BOIL them very well in ſalt and water, take them 
out and ſtew them in a little of the liquor, a little 
white wine, a little vinegar, two or three blades of 
mace, two or three cloves, a piece of butter rolled in 
flour, and the juice of a Seville orange. Stew them 
well, and diſh them up. 


To ragoo Oyſters. 


TAKE a quart of the largeſt oyſters you, can get, 
open them, ſave the liquor, and ſtrain it through a 
fine fieve ; waſh your oyſters in warm water. Make 
a batter thus: take two yolks of eggs, beat them 
well, grate in half a nutmeg, .cut a little lemon-peel 
ſmall, a good deal of parſley, a ſpoonful of the juice 
of ſpinach, two ſpoonfuls of cream or milk, beat it 
up with flour to a thick batter; have ready ſome 
butter in a ſtew-pan, dip your oyſters one by one 
into the batter, and have ready ſome crumbs of bread, 
then roll them in it, and fry them quick and brown; 
ſome with the crumbs of bread, and ſome without. 
Take them out of the pan, -and ſet them before the 
fire; then have ready a quart of cheſnuts ſhelled and 
ſkinned, fry them in the butter; when they are 
enough take them up, pour the fat out of the pan, 
ſhake a little flour all over the pan, and rub a piece 
of butter as big as a hen's egg all over the pan with 


your ſpoon, till it is melted and thick ; then put in 
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the oyſter· liquor, three or four blades of mace, ſtit 
it round, put in a few piſtachio nuts ſhelled, let them 
boil, then put in the cheſnuts, and half a pint of 
white wine, have ready the yolks of two eggs beat up 
with four ſpoonfuls of cream; ſtir all well together. 
When it is thick and fine, lay the oyſters in the diſh, 
and pour the ragoo over them. Garnith with ehel- 
nuts and lemon, | | | | 

You may ragoo muſcles the ſame way. You may: 
leave out the piſtachio-nuts, if you do not like 
them; but they give the ſauce a fine flavour. 


To raguo Endive. | | 
TAKE ſome fine white endive, three heads, lay 


them in ſalt and water two or three hours; take a 
hundred of aſparagus, cut off the green heads, chop 
the reſt ſmall, as far as is tender; lay it in ſalt and 
water; take a bunch of celery, waſh it and ſcrape it 
clean, cut it in pieces about three inches long, put it 
into a ſauce-pan, with a pint of water, three or four 
blades of mace, ſome whole pepper tied in a rag, let 
it ſtew till it is quite tender; then put in he ws 
us, ſhake the ſauce-pan, let it ſimmer till the graſs 
is enough. Take the endive out of the water, drain 
it, leave one large head whole, the other leaf by leat, 
put it into a ſtew pan, put to it a pint of white wine; 
cover the pan cloſe, let it boil till the endive is. juſt. 
enough, then put in a quarter of a pound of butter 
rolled in flour, cover it cloſe, ſhaking the pan. When 
the endive is enough, take it up, lay the whole head 
in the middle, and with a ſpoon take out the celery 
and graſs and lay round, the other part of the endi ve 
over that; then pour the liquor out of the ſauce-pan, 
into the ſtew- pan, ſtir it together, ſeaſon it with falt, 
and have ready the yolks of two eggs, beat up with 
a quarter of a pint of cream, and half a nutmeg 
grated in. Mix this with the ſauce, keep it ſtirring 
all one way till it is thick; then pour it over your 
ra goo, and ſend it to table hot. 
L 4 


224 THE ART OF COOKERY. 


To ragoo French Beans. 


TAKE a few beans, boil them tender ; then take 
; our ſtew-pan, put in a piece of butter, when it is 
melted, ſhake in ſome flour, and peel a large onion, 
flice it, and fry it brown in that butter; then put in 
the beans, ſhake in a little pepper and a little ſalt, 
grate a little nutmeg in, have ready the yolk of an 
egg and ſome cream; ſtir them all together for a mi- 
aute or two, and diſh them up. 


To make a good Brown Gravy. 


TAKE half a pint of ſmall beer, or ale that is not 
bitter, and half a pint of water, an onion. cut ſmall, 
a little bit of lemon peel cut ſmall, there cloves, a 
blade of mace, ſome whole pepper, a ſpoonful of 
muſhroom-pickle, a ſpoonful of walnut pickle, a 
ſpoonful of catchup, and an anchovy; firſt put a 
piece of butter into a ſauce-pan, as big as a hen's 
egg, when it is melted ſhake in a little flour, and let 
it be a little brown; then by degrees ſtir in the above 
ingredients, and let it boil a quarter of an hour, then 
itrain it, and it is fit for fiſh or roots. 

To fricaſiy Skirrets. 

. WASH the roots very well, and boil them till they 
are tender; then the ſkin of the roots muſt be taken 
off, cut in flices, and have ready a little cream, a 
piece of butter rolled in flour, the yolk of an egg 
beat, a little nutmes _ two or three ſpoonfuls 
of white wine, a very little ſalt, and ſtir all together. 
Your roots being in the difh, pour the ſauce over 
them. It is a pretty ſide diſh. So likewiſe you may 
dreſs root of ſalſifſy and ſcorzenera. 


Chardoons fried and buttered. 


YOU muſt cut them about fix inches long, and 
ſtring them; then boil them till tender; take them 
out, have ſome butter melted in your ſtew-pan, flour 
them, and fry them brown ; ſend them in a diſh with 
melted butter in a cup. Or you may tie them up in 
bundles, and boil them like aſparagus ; put a toaſt 


under them, and pour a little melted butter over 
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them ; or cut them into dice, and boil them like peas : 
toſs them up in butter, and ſend them up hot. 

' Chardoons d la Fromage. © . 
AFTER they are ſtringed, cut them an inch long, 
ſtew them in a little red wine till they are tender; 
ſeaſon with pepper and ſalt, and thicken it with a 
piece of butter rolled in flour; then pour them into 
your diſh, ſqueeze the juice of orange over it, then 
ſcrape Parmeſan or Cheſhire cheeſe all over them; 
then brown it with a cheeſe-iron, and ſerve it up 
quick and hot. 

To mate a Scotch Rabbit. 


TOAST a piece of bread very nicely on both ſides, 
butter it, cut a flice of cheeſe about as big as the 
bread, toaſt it on both ſides, and lay it on the bread. 


To make a Welch Rabbit. 


TOAST the bread on both fides, then toaſt the 
cheefe on one fide, lay it on the toaſt, and with a hot 
iron brown the other ſide. ' You may rub it over with 
muſtard. . 


To make an Engliſh Rabbit. 


TOAST a flice of bread brown on both ſides, then 
lay it in a plate before the fire, pour. a glaſs of red 
wine over it, and let it ſoak the wine up; then cut 
ſome cheeſe very thin, and lay it very thick over the 
bread, and put it in a tin oven before the fire, and it 
2 be toaſted and browned preſently. Serve it away 

ot... 
Or do it thus: 


TOAST the bread, and ſoak it in the wine; ſet 
it before the fire, cut your cheeſe in very thin ſlices, 
rub butter over the bottom of a plate, lay the cheeſe 
on, pour in two or three ſpoonfuls of white wine, 
cover it with another plate, ſet it over a chafing-difh of 
hot coals for two or three minutes; then ſtir it till it is 
done and well mixed. Lou may ſtir in a little muſ- 
tard; when it is enough, lay it on the bread, juſt 
brown it with a hot ſhovel. Serve it away hot. 

Ls 
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Sorrel with Eggs. 


FIRST your ſorrel muſt be quite boiled and well 
ſtrained, then poach three eggs ſoft, and three hard, 
butter your ſorrel well ; fry fome three-cornered toaſts 
brown, lay the ſorrel in the diſh, lay the ſoft eggs on 
it, and the hard between ; ſtick the toaſt in and about 
it. Garniſh with quartered orange. | 


A Fricaſee of Artichoke-Bottoms. 


TAKE them either dried or pickled; if dried, you 
muſt lay them in warm water for three or four hours, 
ſhifting the water two or three times; then have ready 
a little cream, and a piece of freſh butter ſtirred toge- 
ther one way over the fire till it is melted ; then put 
in the artichokes, and when they are hot diſh them 
up. b 
5 To fry Artichokes. 

FIRST blanch them in water, then flour them, 
fry them in freſh butter, lay them in your diſh, and 
pour melted butter over them. Or you may put a 
little red wine into the butter, -and ſeaſon with nut- 
meg, pepper, and ſalt. 


A lite Fricaſey of Muſhrooms. 


TAKE a quart of freſh muſhrooms, make them 
very clean, cut the largeſt ones in two; put them in 
a ſtew- pan with four ſpoonfuls of water, a blade of 
mace, a piece of lemon- peel; cover your pan cloſe, 
and ſtew them gently for half an hour; beat up the 
yolks of two eggs with half a pint of cream, and a 
little nutmeg . grated in it, take out the mace and 
lemon-peel : put in the eggs and cream, keep it ſtir- 
ring one way all the time till it is thick, ſeaſon with 
ſalt to your palate : ſqueeze a little lemon: juice in, 
butter the cruſt of a French roll, and roaſt it brown ; 
put it in your diſh, and the muſhrooms over. 

N. B. Be careful not to {queeze the lemon- jricein 


till thev are finiſhed, and ready.to put in your diſh ; 
then ſqueeze it in, and ſtir them about for'a minute, 


then pap the m in your difh. 
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To make Buttered Loaves. 


BEAT up the yolks of twelve eggs, with halt the 
whites, and a quarter of a pint of 'yeaſt, ſtrain them 
into a diſh ; ſeaſon with falt and beaten ginger, then 
make it into a high paſte with flour, lay it in a warm 
cloth for a quarter of an hour; then make it up into 
little loaves, and bake them or boil them with butter, 
and put in a glaſs of white wine. Sweeten well with 
ſugar, lay the loaves in the diſh, pour the ſauce over 
them, and throw ſugar over the diſh. 


Broccoli and Eggs. 


BOIL your broccoli tender, ſaving a large bunch 
for the middle, and fix or eight little thick ſprigs to 
ſtick round. Take a toaſt holf an inch thick, toaſt 
it brown, as big as you would have it for your diſh 
or butter-plate; butter ſome eggs thus: take fix eggs, 
more or leſs as you have occaſion, beat them well, 
put them into a ſauce-pan, with a good piece of but- 
ter, a little ſalt, keep beating them with a ſpoon till 
till they are thick enough, then pour them on the 
toaſt : ſet the biggeſt bunch of broccoli 141 the middle, 
and the other little pieces round and about, and gar- 
niſh the diſh with little ſprigs of broccoli. This is a 
pretty ſide-diſh, or a corner-plate. 


Aſparagus and Eggs. 


TOAST a bit of bread as big as you have occafion 
for, butter it, and lay it in your diſh : butter ſome 
eggs as above, and lay over it. In the mean time 
boil ſome graſs tender, cut it ſmall, and lay it over 
the eggs. This makes a pretty ſide · diſu for a ſecond 


-oarfe, or a corner plate. 


Broccoli and Sallad. 


BROCCOLI is a pretty diſh by way of ſallad in 
the middle of a table. Boll it like aſparagus, (in the 
beginning of the book you have an account how, to 
clean it) lay it in your dich, beat up with oil aud, 
— and a little falt, Garniſh with naſtertium- 

uds, 


228 THE ART OF COOKERY 


Or boil it, and have plain butter in a cup. Or 
farce French rolls with it, and buttered eggs together, 
for change. Or farce your rolls with muſcles done 
the ſame way as oyſters, only no wine. 


To make Potatoe Cakes. 


TAKE potatoes, boil them, peel them, beat them 
in a mortar, mix them with the yolks of eggs, a little 
ſack, ſugar, a little beaten mace, a little nutmeg, a 
little cream, or melted butter, work it up into a 
paſte ; then make it into cakes, or juſt what ſhapes 
you pleaſe with moulds, fry them brown in freſh but- 
ter, lay them in plates or diſhes, melt butter with 
ſack and ſugar, and pour over them. 


A Pudding made thus : 


MIX it as before, make it up in the ſhape of a 
pudding, and bake it; pour butter, ſack, and ſugar 
over it. | 

To make Potatoes like à Collar of Veal or Mutton. 


MAKE the ingredients as before; make it up in 
the ſhape of a collar of veal, and with ſome of it 
make round balls. Bake it with the balls, ſet the 
collar in the middle, lay the balls round. Let your 
ſauce be half a pint of red wine, ſugar enough to 
ſweeten it, the yolks of two eggs, beat up a little 
nutmeg, ſtir all thefe together for fear of curdling ; 
wen it is thick enough, pour it over the collar. This 
isa pretty diſh for a f ﬆ or ſecond courſe. 


Z broil Potatoes. 


FIRST boil them, peel them, cut them in two, 
broil them till they are brown on both ſides; then 
lay them in the plate or diſh, and pour melted butter 
over them. 


To fry Potatoes. 


CUT them into thin flices, as big as a crown 
piece, fry them brown, lay them in the plate or diſh, 
pour melted butter, and ſack and ſugar over them, 
Theſe are a pretty corner-plate. 
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Maſhed Potatoes. 
BOIL your potatoes, peel them-and/put-themims 
a ſauce · pan, maſh them well ; to two pouud of -pota- 
toes put a pint of milk, a little ſalt; ſtir them well 
together, take care they do not ſtick to the bottom ; 


then take a quarter of a pound of butter, ſtir it in, 
and ſerve it up. 


To grill Shrimps. 
SEASON them with ſalt and pepper, ſhred parſley, 
butter, in ſcollop ſhells, well; add ſome grated bread, 


and let them ſtew for half an hour. Brown them with 
a hot iron, and ſerve them up 


| Buttered Shrimps. 


STEW two quarts of ſhrimps in a pint of white- 
wine with nutmeg; beat up eight eggs, with a little 
white-wine and half a pound of butter, ſhaking the 
ſauce-pan one way all the time over the fire till they 
are thick enough. Lay toaſted ſippets round a diſh, 
and pour them over it; to ſerve them up. 

T a Spinach. 

PICK and waffi your ſpinach well, put it into a 
ſauce- pan, with a little ſalt. Cover it cloſe, and let 
it ſtew till it is juſt tender; and throw it into a ſieve, 
drain all the liquor out, and chop it ſmall, as much 
as the quantity of à French roll, add half a pint of 
cream to it, ſeaſon with ſalt, pepper, and grated nut- 
mug, Put in a quarter of a pound of butter, and ſet 
it a-ſtewing over the fire a quarter of an hour, ſtirring 
it often. Cut a French coll into lang pieces, about 
as thick as yu finger, fry them, poach fix eggs, la 
them round on the ſpinach, ſtick the pieces of ro 
in and about the eggs. Serve it up either for a ſupper, 
or a ſide-diſh at a ſecond courſe. 


| Stewed Spinack and Eggs. 

PICK and waſh your ſpinach very clean, put it 
into a ſauce-pan, with a little falt ; cover it cloſe, 
ſhake the pan often. When it is juſt tender, and 
whilſt it is green, throw it into a ſieve to drain, lay it 
into your diſh, In the mean time have a ſtew-pan of 
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water boiling, break as many eggs into cups as you 
would poach. Whenthe water boils put in the eggs, have 
an _ ready to take them out with, lay them on 
the ſoinach, and garniſh the diſh with orange cut into 
quarters, with melted butter in a cup. 


To boil Spinach, when you have not Room on the Fire to 
do it by ſelf. 


HAVE a tin-box, or any other thing that ſhuts 
very cloſe, put in your ſpinach, cover it ſo cloſe as 
no water can get.in, and put it into water, or a pot of 
liquor, or any thing you are boiling. It will take 
about an hour, if the pot or copper boils. In the 
ſame manner you may boil peas without water. 


Aſparagus forced in French Rolls. 


TAKE three French rolls, take out all the crumb, 
by firſt cutting a piece of the top-cruſt off; but be 
careful that the cruſt fits again the fame place. Fry 


the rolls brown in freſh butter; then take a pint of 


cream, the yolks of fix eggs beat fine, a little ſalt and 
nutmeg, ſtir them well together over a flow fire till it 
begins to be thick. Have ready a hundred of ſmall 
graſs boiled; then ſave tops enough to ſtick the rolls 
with, the reſt cut ſmall and put iatothe cream, fill the 
loaves with them. Before you fry the rolls, make 
holes thick in the top-cruſt, and ſtick the graſs in, 
that it may look as if 

pretty ſfide-diſh at a ſecond courſe. 


To make Oyfler Loaves. 


FRY the French rolls as above, take half a pint . 


of oyſters, ſtew them in their own liquor, then take 
out the oyſters with a fork, ſtrain the liquor to them, 
put them into a ſauce-pan again, with a glaſs of white- 
wine, a little beaten mace, a little grated nutmeg, a 
quarter of a pound of butter — in flour; ſhake 


them well together, then put them into the rolls; and 
theſe make a pretty ſide - diſn for a firſt courſe. You 
may rub in the crumbs of two rolls, and-toſs up with 


the oyſters. 


if it were growing. It makes a 
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To flew Parſnips. 
- BOIL them tender, ſcrape them from the duſt, 


PL . 


cut them into ſlices, put them into a ſauce-pan, with 


cream enough; for ſauce, a piece of butter rolled in 
flour, a little ſalt, and ſhake the ſauce-pan often, 
When the cream boils, pour them into a plate for a 
- corner-diſh, or a fide-diſh at ſupper. 
To maſk Parſnips. | 
BOIL them tender, ſcrape them clean, then ſcrape 
all the ſoft into a ſauce-pan, put as much milk or 
cream as will ſtew them. Keep them ſtirring, and 
when quite thick, ſtir in a good piece of butter, and 
ſend them to table. 


To flew Cucumbers. 


PARE twelve cucumbers, and lice them as thick 


as a haif-crown, lay them in a coarſe cloth to drain, 


and when they are dry, flour them and fry them brown 
in freſh butter; then take them out with an egg-ſlice, 
lay them in a plate before the fire, and have ready one 
cucumber whole, cuta long piece out of the fide, and 
ſcoop out al the pulp; have ready fried onions peeled 
and ſliced, and fried brown with the ſliced cucumber. 
Fill the whole cucumber with the fried onion, ſeaſon 


with pepper and ſalt; put on the piece you cut out, 


and tie it round with packthread. Fry it brown, 
firſt flouring it, then take it out of the pan and keep 
it hot; keep the pan on the fire, and with one hand 
put in a little flour, while with the other you ſtir it. 
When it is thick, put in two or three ſpoonfuls of 


water, and half a pint of white or red wine, two 


ſpoonfuls cf catchup, ſtir it together, put in three 
blades of mace, four cloves, half a nutmeg, a little 
pepper and ſalt, all beat fine together; ſtir it into the 
ſauce - pan, then throw in your cucumbers, give them 
a toſs or two, then lay the whole cucumbers in the 


— 


middle, the reſt round, pour the ſauce all over, untie 


the cucumber before you lay it into the diſh. Gar- 
niſh the diſh with fried onions, and ſend it to table 
hot. This is a pretty fide-diſh at a firſt courſe. 
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To Rage French Beans. 


TAKE a quarter of a peck of French beans, ſtring 
them, do not ſplit them, cut them in three acroſs, 
lay them in ſalt and water, then take them ont and 
dry them in a coarſe cloth; fry them brown, then 
pour out all the fat, put in a quarter of a pint of hot 
water, ſtir it into the pan by degrees, let it boil ; then 
take a quarter of a pound of freſh. butter rolled in a 
very little flour, two ſpoonfuls of catchup, one 
ſpoonful of muſhroom-pickle, and four of white- 
wine, an onion {tuck with fix cloves, two or three 
blades of mace beat, half a nutmeg grated, a little 
pepper and falt ; ſtir all together for a few minutes, 
then throw in the beans; ſhake the pan for a minute 
ortwo, take out the onion, and pour them into your 
diſh. This is a pretty fide-difh, and you may garniſh 
with what you fancy, either pickled French beans, 
muſhrooms, ſamphire, or any thing elſe. 


Rag of Beans, with @ Force. 


RAGOO®O them as above, take two large carrots, . 


ſcrape and boil them tender, then maſh them in a pan, 

ſeaſon with pepper and ſait, mix-them with a little 

iec- of butter and the yolks. of two raw eggs. 

ake it into what ſhape you pleaſe, and baking it a 

rter of an hour in a quick oven will. do, but a tin 

oven is the beſt; lay it in the middle of the diſh, and 
the ragoo round. 1 for a firſt courſe. 
Or this May, Beaus ragooed with. Cabbage. 


TAKE a nice little cabbage, about as big as a pine - 


baſon; when the outſide leaves, tops and ſtalks are cut 


of, half doil it, cut a hole in the middle pretty big, 


take what you cut out and chop it very fine, with a 
few of the beans: boiled, a. carrot boiled and. maſhed, 
and a turnip boiled; maſh all together, put them into 


a ſauce- pan, ſeaſon them with pepper, ſalt, and- nut- 


meg, à good piece of butter, ſtew them a few minutes 
over the fire, ſtirring the pan often. In the mean 
time put the cabbage into à ſauce · pan, but take great 
care it does not fall to pieces; put to it four ſpoon- 
fuls of water, two of wine, and one of catchup; 
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have aſpoonful of muſhroom-pickle, a piece of but- 
ter rolled in a little flour, a very little pepper; cover it 
clofe and let it ſtew foftly till it is tender; then take it 
up carefully and lay it in the middle of the diſh, pour 
your maſhed roots inthe middle to fill it up high, and 
your ragoo round it. You may add the liquorthe 
cabbage was ſtewed in, and fend it to table hot. This 
will do for a top, bottom, middle, or ſide-diſn. When 
beans are not to be had, you may cut carrots and 
turnips into little ſlices, and fry them; the carrots in 
little round flices, the turnips in pieces about two 
inches long, and as thick as one's finger, and toſs 
them up in the ragoo round. | 
Beans ragooed with Parſnips. 

TAKE two large parſnips, ſcrape them clean, and 
boil them in water. When tender take them up, 
ſcrape all the ſoft into.a ſauce-pan, add to them four 
ſpoonfuls of cream, a piece of butter as big as an 
hen's egg, chop them in a ſauce-pan well; and when 
they are quite thick, heap them up in the middle of 
the diſh, and the ragoo round. 


Brant raged with Potatoes. 


BOIL two pounds of potatoes ſoft, then peel them, 
put them into a ſauce-pan, put to them half a pint of 
milk, ſtir them about, and a little ſalt ; then ſtir in a 
quarter of a pound of butter, keep ſtirring all the 
time till it is ſo thick that you cannot ſtir the ſpoon in 
it hardly for ſtiffneſs, then put it into a halfpenny 
Welch diſh, firſt buttering the diſh, Heap them as 
high as they will lie, flour them, pour a little melted 
butter over it, and then a few crumbs of bread. Set 
it into a tin oven before the fire; and when brown, 
lay it in the middle of the diſh (take great care you do 
not maſh it), pour you ragoo round it and fend it to 
table hot. | 


To. ragoo Celery. 

WASH and make a bunch of celery very clean, 
cut it in pieces, about two inches long, put it into a 
ſtew-pan with juſt as much water as will cover it, tie 
three or four blades of mace, two or three cloves, 
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about twenty corns of whole pepper in a muflin rag 


looſe, put it into the ſtew-pan, a little onion, a little 
bundle of ſweet herbs ; cover it cloſe, and let it ſtew 
ſoftly till tender; then take out the ſpice, onion, and 
ſweet herbs, put in half an ounce of truffles and mo- 
rels, two ſpoonfuls of catchup, a gill of red wine, a 

iece of butter as big as an egg rolled in flour, fix 

rthing French rolls, ſeaſon with ſalt to your palate; 
ſir it all together, cover it cloſe, and let it ſtew till 
the ſauce is thick and good. Take care that the roll 
do not break, ſhake your pan often; when it is 
enough diſh it up, and garniſh with lemon. The yolks 


' of ſix hard eggs, or more, put in with the rolls, will 


make it a fine diſh. This for a firſt courſe. 
If you would have it white, put in white wine in- 
ſtead of red, and ſome cream for a ſecond courſe. 


To ragoo Muſhrooms. 


PEEL and ſcrape. the flaps, put a quart into a 
ſauce-pan, a very little ſalt, ſet them on a quick fire, 
let them boil up, then take them off, put to them a 

ill of red wine, a quarter of a pound of butter rolled 
in a little flour, a little nutmeg, a little beaten mace, 
ſet it on the fire, ſtir it now and then; when it is thick 
and fine, have ready the yolks of fix eggs hot, and 
boiled in a bladder hard, lay it in the middle of your 
diſh, and pour the ragoo over it. Garniſh with 


broiled muſhrooms, 
A pretty Diſh of Eggs. 


BOIL fix eggs hard, peel them, and cut them into 
thin ſlices, put a quarter of a pound of butter into a 
ſtew-pan, then put in your eggs and fry them quick. 
Half a quarter of an hour will do them. You muſt be 


very careful not to break them; throw over them 


pepper, ſalt, and nutmeg, lay them in your diſh be- 
fore the fire; pour out all the fat, ſhake in a little flour, 
and have ready two ſhalots cut ſmall; throw them 
into the pan, pour in a quarter of a pint of white 
wine, a little juice of lemon, and a little. piece of 
butter rolled in flour. Stir all together till it is thick ; 
if you have not ſauce enough, put in a little more 
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wine, toaſt ſome ſlices of bread cut three corner-ways, 

and lay round your diſh, pour the ſauce all over, and 

ſend it to table hot. You may put ſweet oil on the 

toaſt, if it be agreeable. | 
Eggs a la Tripe. 

BOIL your eggs hard, take off the ſhells and cut 
them long-ways in four quarters, put a little butter 
into a ſtew-pan, let it melt, ſhake in a little flour, ſtir 
it with a ſpoon, then put in youreggs, throw a little 
grared nutmeg all over, a little ſalt, a good deal of 
ſhred parſley, ſhake your pan round, pour in a little 
cream, toſs the pan round carefully, that you do not 
break the eggs. When your ſauce is thick and fine, 
take up your eggs, pour the ſauce all over them, and 
garniſh with lemon. ls 

A Fricaſey of Eggs. 

BOIL eight eggs hard, take off the ſhells, cut 
them into quarters, have ready half a pint of cream, 
and a quarter of a pound of freſh butter, ſtir it toge- 
ther over the fire till it is thick and ſmooth, lay the 
eggs in the diſh, and pour the ſauce all over. Gar- 
niſh with the hard yolks of three eggs cut in two, and 
lay round the edge of the diſn. 

A Ragoo of Eggs. 

BOIL twelve eggs hard, take off the ſhells, and with 
a little knife very carefully cut the white acroſs long- 
ways, ſo that the white may be in two halves, and the 
yolks whole. Be careful neither to break the whites nor 
yolks, take a quarter of a pint of pickled muſhrooms 
chopped very fine, half an ounce of truffles and mo- 
rels, boiled in three or four ſpoonfuls of water, ſave 
the water, and chop the truffles and morels very ſmall, 
boil a little as chop it fine, mix them together 
with the truffle water you ſaved, grate a little nutme 
in, a little beaten mace, put it into a ſauce pan wit 
three ſpoonfuls of water, a gill of red wine, one ſpoon- 
ful of catchup, a piece of butter as big as a large wal- 
nut rolled in ffour, ſtir all together, and let it boil. 
In the mean time get ready your eggs, lay the yolks 
and whites in order in your diſh, the hollow parts of 


— —_— 
—_— - — 


— — 
— — 


ä — \ — 


—— — ——— 
——— — — — 


236 THE ART OF COOKERY 


the whites uppermoſt, that they may be filled, take 
ſome crumbs of bread, and fry them brown and criſp, 
as you do for larks, -with which fill- up the whites of 
the eggs as high as they will lie, then pour in your 
ſauce all over, and garniſh with fried crumbs of 
bread, This is a very genteel pretty difh, if it be 
well dane. | 
To broil Eggs. 

CUT a toaſt round a quartern loaf, brown it, lay 
it on yourdiſh, butter it, and very carefully break ſix 
or eight eggs on the toaſt, and take a red-hot ſhovel, 
and hold over them. When they are done, ſqueeze a 
Seville orange over them, grate a little nutmeg over it, 
and ferve it up for a ſide-plate, Or you may poach 
2 eggs, and lay them on a toaſt, or toaſt your 

read criſp, and pour a little boiling water over it, 
ſeaſon with a little ſalt and then lay your poached 
eggs on it. 

To areſs Eggs with Bread. 

"TAKE a penny loaf, ſoak it in a quart of hot milk 
two hours, or till the bread is ſoft, then ſtrain it 
through a coarſe fieve, put to it two ſpoonfuls of 
orange- flower water, or roſe- water, ſweeten it, grate 
in a little nutmeg, take a little diſh, butter the bottom 
of it, break in as many eggs as will cover the bottom 
of the diſh, pour in the bread and milk, ſet it in atin- 
oven before the fire, and half an hour will bake it, 
it will do on a Chafing-diſh of coals. Cover it cloſe 
before the fire, or bake it in a flow oven. 


To farce Eggs. 
GET two cabbage-lettuces, ſcald them, with a few 


muſhrooms, parſley, ſorrel, and chervil, then chop 


them very ſmall, with the yolks of hard eggs, ſeaſoned 
with ſalt and nutmeg, then ſtew them 1 and 
when they are enough, put in a little cream, then 
pour them into the bottom of a diſh, Take the 


whites, and chop them very fine with 7 nutmeg, 


and ſalt. Lay this round the brim of the diſh, and 
run a red-hot fire ſhovel over it, to brown it. 


. Eggs with Lettuce. 
n me cabbage lettuce in fair water, ſqueeze 
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them well, then ſlice them, and toſs. them in a ſauce- 
pan with a piece of butter ; ſeaſon them with pepper, 
ſalt, and a little nutmeg. Let them ſtew half an hour, 
chop them well together; when they are enough, lay 
them in your diſh, fry ſome eggs nicely in butter and 
lay on them. Garniſh with Seville orange. 


To fry Eggs as round as Balls. 


HAVING a deep frying-pan, and three pints of 
clarified butter, heat as hot as for fritters, and ſtir it 
with a ſtick, till it runs round like a whirlpool; then 
break an egg into the middle and turn it round with, 
your ſtick till it be as hard as a poached egg ; the 
whirling round of the butter will makeit as round as 
a ball, then take it up with a ſlice, and put it ina diſh 
before the fire: they will keep hot half an hour and 
yet beſoft; ſo =o may do as many as you pleaſe. You 
may ſerve theſe with what you pleaſe, nothing better 
than ſtewed ſpinach, and n with orange. 


To make an Egg as big as twenty. 


PART the yolks from the whites, ſtrain them both 
ſeparate through a fieve, tie the yolks up in a bladder 
inthe form of a ball. Boil them hard, then put this 
ball into another bladder, and the whites round it; 
tie it up oval faſhion, and boil it. Theſe are uſed for 
grand fallads. This is very py for a ragoo ; boil 
five or fix yolks together, and lay in the middle of the 
ragoo of eggs; and ſo you may make them of any 
lize you pleaſe. | 


To make a grand D fl of Eggs. 

YOU muſt break as many eggs as the yolks will fill 
2 pint baſon, the whites by themſelves, tie the yolks 
by themſelves in a bladder round, boil them hard: 
then have a wooden bowl that will hold a quart, made 
like two butter diſhes, but in the ſhape of an egg. 
with a hole through one at the top. You are to © 
ſerve, when you doll the yolks, to run a packthread 
through and leave a quarter of a yard hanging out. 
When the yolk is boiled. hard, put it into the bowl- 
diſh, but be careful to hang it ſo as to be in the mid- 
dle. The ſtring being drawn through the hole, then. 
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clap the two bowls, together, and tie them tight, and 
with a funnel 1 in the whites through the hole; 
then ſtop the hole cloſe and boil it hard. It will 
take an hour. When it is boiled enough, carefully 
open it and cut the ſtring cloſe. In the mean time 
take twenty eggs, beat them well, the yolks by 
themſelves and the whites by themſelves; divide the 
whites into two, and boil them in bladders the ſliape 
of an egg. When they are boiled hard, cut one 
in two long ways, and one croſs ways, and with 
a fine ſharp kniſe cut out ſome of the white in the 
middle; lay the great egg in the middle, the two 
long halves on each fide with the hollow part upper- 
— and the two round flat between. Take an ounce 
of truffles and morels, cut very ſmall, boil them in 
half a pint of water till they are tender, then take a 
pint of freſh muſhrooms clean picked, waſhed and 
chopped ſmall, and put into the truffles and morels. 
Let them boil, add a little ſalt, a little beaten nutmeg, 
a little beaten mace, a gill of pickled muſhrooms 
chopped fine. Boil fixteen of the yolks hard in a 
bladder, then chop them and mix them with the 
other ingredients; thicken it with a lump of butter 
rolled in flour, ſhaking your ſauce-pan round till hot 
and thick, then fill the round with this, turn them 
down again, and fill the two long ones; what remains, 
fave to put into the fauce-pan. Take a pint of cream, 
a quarter of a pound of butter, the other four yolks 
beat fine, a gill of white wine, a gill of pickled muſh- 
rooms, a little beaten mace, and a little nutmeg: put 
all into the ſauce-pan to the other ingredients, and 
ſtir all well together one way till it is thick and fine; 
pour it over all, and garniſh with notched lemon. 


This is a grand diſh at a ſecond courſe. Or you 


may mix it up with red wine and butter, and it will 
do for a firlt courſe. , | 
To make a pretty Diſh of Whites of Eggs, 
TAKE the whites of twelve eggs, beat them up with 
four ſpoonfuls of roſe water, a little grated lemon- 
peel, a little nutmeg, and ſweeten with ſugar: mix 
them well, boil them in four bladders, tie them in the 
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ſhape of an egg, and boil them hard. They will 
take half an hour. Lay them in your diſh, when 
cold, mix half a pint of thick cream, a gill of ſack, 
and half the juice of a Seville orange. Mix all together, 
ſweeten with fine ſugar, and pour over the eggs. Serve 
it up for a ſide-diſh, at ſupper, or when you pleaſe. 


To dreſs Beans in Ragoo. 


YOU muſt boil your beans ſo that the ſkin will flip 
off. Take about a quart, ſeaſon them with pepper, 
ſalt, and nutmeg, then flour them, have ready ſome 
butter in a ſtew-pan, throw in your beans, fry them 
of a fine brown, then drain them from the fat, and 
lay them in your diſh, Have ready a quarter of a 
pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with a very little 
pepper, ſalt, and nutmeg, then by degrees mix them 
in the butter, and pour over the other beans. Gar- 
niſh with boiled and fried beans, and ſo on till you 
fill the rim of your diſh. They are very good without 
frying, and only plain melted butter over them. 


An Amulet of Beans. 


BLANCH your beans, and fry them in ſweet but- 
ter, with a little parſley, pour out the butter, and 
pour in ſome cream. Let it fimmer, ſhaking your 
pan, ſeaſon with pepper, ſalt, and nutmeg, thicken 

with three or four yolks of eggs, have nv a pint of 
cream, thickened with the yolks of four eggs, ſeafon 
with a little ſalt, pour it in your diſh, and lay your 
beans on the amulet, and ſerve it up hot. 

The ſame way you may dreſs muſhrooms, truffles, 
green peas, aſparagus, and artichoke bottoms, ſpi- 
nach, ſorrel, &c, all being firſt cut into ſmall pieces, 
or ſhred fine. * 


To make a Bean Tanſey. 

TAKE two quarts of beans, blanch and beat them 
very fine in a mortar, ſeaſon with pepper, ſalt, and 
mace ; then put in the yolks of fix eggs, and a quar- 
ter of a pound of butter, a pint of cream, half a pint 
of tack, and ſweeten to your palate. Soak four Naples 
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biſcuits in half a pint of milk, mix them with the 
other ingredients, half a pint of the juice of ſpinach, 
with two or three ſprigs ot tanſey beat with it. Butter 
a pan, and bake it, then turn it on a diſh, and ſtick 
citron and orange- peel candied, cut ſmall, and ſtuck 
about it. Garniſh with Seville orange. 


To mate a Water Tanſey. 


TAKE twelve eggs, beat them very well, half a 
manchet grated, — ſifted through a cullender, or 
half a penny roll, half a pint of fair-water, colour 
it with the juice of ſpinach, and one ſmall ſprig of 
tanſey beat together, ſeaſon it with ſugar to your pa- 
late, a little ſalt, a ſmall nutmeg grated, two or three 
ſpoonfuls of roſe- water, put it into a ſkillet, ſtir it all 
one way, and let it thicken like a haſty pudding; then 
bake it, or you may butter a ſtew-pan and put it in- 
to it. Butter a diſh, and lay over it. When one 
ſide is enough, turn it with the diſh, and flip the 
other ſide into the pan. When that is done, ſet it in- 
to a maſſercen, throw ſugar all over, and garniſh with 
orange. 


Peas Frangoi/e. 


TAKE a quart of ſhelled peas, cut a large Spaniſh 
anion, or two middling ones ſmall, and two cabbage 
or Sileſia lettuces cut ſmall, put them into a ſauce- 
pants with half a pint of water, ſeaſon them with a 
tthe (alt, a little beaten pepper, and a little beaten 
mace and nutmeg. Cover them clbſe, and let them 
ſtew a quarter of an hour, then put in a quarter of 
a pound of freſh butter rolled in a little flour, a ſpoo n- 
ful of catchup, a little piece of burnt butter as big as 
a nutmeg, cover them cloſe, and let it ſimmer ſoftly 
an hour, often ſhaking the pan. When it is enough, 
ſerve it up for a ſide-diſh. 

For an alteration, you may ſtew the ingredints as 
above; then take a {mall cabbage lettuce, and hall 
boif it, then drain it, cut the ſtalks flat at the bot- 
tom, ſo that it will ſtand firm in the diſh, and with a 
knife very carefully cut out the middle, leaving the 
outſide leaves whole. Put what you cut out into a 
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ſauce - pan, chop it, and put a piece of butter, a little 
pepper, ſalt, and nutmeg, the yolk of a hard egg 
chopped, a few crumbs of bread, mix all together, 
and when it is hot fill your cabbage, put ſome butter 
into a ſtew-pan, tie your cabbage, and fry it till you 
think it is enough, then take it up, untie it, and 
firſt paur the ingredients of peas into your diſh, ſet 
the forced cabbage in the middle, and have ready 
four artichoke. bottoms fried, and cut in two, and 
laid round the diſh. This will do for atop-diſh. 


Green Peas with Crean. ; 


TAKE aquart of fine green peas, put them into a 
ſtew-pan with a piece of butter as big as an egg, 
rolled in a little flour, ſeaſon them with a little ſalt 
and nutmeg, a bit of ſugar as big as a nutmeg, a little 
bundle of ſweet herbs, . aha parſley chopped fine, a 
quarter of a pint of boiling water. Cover them cloſe, 
and let them ſtew very ſoftly half an hour, then pour 
in a quarter of a pint of good cream. Give it one 
boil, and ſerve it up for a ſide- plate. N 


A Farce-meagre Cabbage. 


TAKE a white-heart cabbage, as big as the bot- 
tom of a plate, let it boil five minutes in water, then 
drain it, cut the ſtalk flat to ſtand in the diſh, then 
carefully open the leaves, and take out the inſide, 
leaving the outſide leaves whole. Chop what you 
take out very fine, take the fleſh of two or three 
flounders or plaiſe, clean from the bone; chop it 
with the cabbage, the yolks and whites of four hard 
eggs, a handful of pick ed parſley, beat all together 
in a mortar, with a quarter of a pound of melted 
butter; mix it up With the yolk of an egg, and a 
few crumbs of bread, fill the cabbage, and tie it to- 
gether, =p it intoa deep ſtew-pan, or ſauce-pan, put 
<o it half a pint of water, a quarter of a pound of 
butter rolled in a little flour, the yolks of four hard 
—— — ſtuck with fix cloves, whole pepper 
and mace tied in a muſlin rag, half an ounce of 
ruffles and morels, a ſpoonful of catchup, a few 
pickled muſhrooms, W cloſe, and let it ſimmer 
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an hour. If you find it is not enough, you muſt do 
it longer. When it is done, lay itin your diſh, untie 
it, and pour the ſauce over it. 


To farce C ucumbers. 


TAKE fix large cucumbers, cut a piece off the 
top, and ſcoop out all the pulp, take a large white cab- 
bage boiled tender, take only the heart, chop it- fine, 
i cut a large onion fine, ſhred ſome parſley and pickled 
| ' muſhrooms ſmall, two hard eggs chopped very fine, 

ſeaſon it with pepper, ſalt, and nutmeg, ſtuff your 

cucumbers full, and put on the pieces, tie them with 

a packthread, and fry them in butter of a light brown. 

Have the following ſauce ready, take a quarter of a 

pint of red wine, a quarter of a pint of _— water, 
n 


| 2 ſmall onion chopped fine, a little pepper and ſalt, a | 
=_ piece of butter as big as a walnut, rolled in flour. 1 
18 When the cucumbers are enough, lay them in your 1 
diſh, pour the fat out of the pan, and pour in this t 

ſauce; let it boil, and have ready the yolks of two c 

eggs beat fine, mixed with two or three fpoontuk of t1 

the ſauce, then turn them into the pan, let them boil, p. 

keeping it ſtirring all the time, untie the ſtrings, and ir 


pour the fauce over. Serve it up for a fide-diſh. 
Garniſh with the tops. ä ä 


Totem Cucumber. et of 
TAKE ſix large cucumbers, ſlice them, tube fix pu 
large onions, peel and cut them in thin ices, fry bu; 
them both brown, then drain them and pour out the ſac 
fat, put them into the pan again, with three ſpoon- we! 
fuls of hot water, a quarter of a pound#of butter rdl- int 
led in flour, and a tea - ſpoonful of muſtard, feaſon may 


with pepper and falt, and let thenif®ſtew' à quarter of 
an hour ſoftly, thaking the pan often, When they 
ure enough dith them up. 13 


then 

Fried Celery. "7% | rub 

* TAKE fax or eight heads of #&elerv, cut off the ſmo 
green tops, and take off the outſide ſtalks, © waſh half 


5 them clean, and pare the roots clean, then have ready 
halt a pint of white. wine, the yolks of three eggs 
beat fine, a little ſalt and nutmeg, mix all well 


2 
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together with flour into a batter, dip every head into 
the batter and fry them in butter. When enough, 
lay them in your diſh, and pour melted butter over 


them. 
Celery wit Cream. 


WASH and clean fix or eight heads of. celery, cut 
them about three inches long, boil them tender, pour 
away all the water, and take the yolks of four eggs 

beat fine, half a pint of cream, a little ſalt and nut- 
meg, pour it over, keeping the pan ſhaking all the 
while. When it begins to be thick, diſh up. 


Cauliflowers fried. 


TAKE two fine cauliflowers, boil them in milk 
and water, then leave one whole, and pull the other to 
pieces; take half a pound of butter, with two ſpoon- 
fuls of water, a little duſt of flour, and melt the but- 
ter in a ſtew-pan ; then put in the whole cauliflower 
cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown. Seaſon it with pep- 
pet and ſalt. When it is enough, lay the two halves 
in the middle, and pour the reſt all over. 


To mate an Oatmeal Pudding. 


TAKE a pint of fine oatmeal, boil it in three pints 
of new milk, Typing it till it is as thick as a haſty- 
pudding; take it off, and ſtir in half a pound of freſh 
butter, a little beaten mace and nutmeg, and a gill of 
ſack ; then beat up eight eggs, half the whites, ſtir all 
well together, lay puff paſte all over the difh, pour 

in the pudding, and bake it half an hour. Or you 
may boil it with a few currants. 7 


To make a Fotatoc Pudding. 


TAKE a quart of potatoes, boil them ſoſt, peel 
them, and maſh them with the back of a ſpoon, and 
rub them through a fieve, to have them fine and 
ſmooth ; take half a pound of freſh butter melted, 
half a pound of fine ſyzr, beat them well together 
till they are very ſmooth, beat fix eggs, whites and 
all, ſtir them in, and a laſs of fack or brandy. You 
may add half a pound of currants, boil it halt ar 
M 2 
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hour, melt butter with a glaſs of white wine ; ſweeten 
with ſugar, and pour over it. You may bake it in a 
diſh, with puff-paſte all round the diſh at the bot- 


tom, 
To make a ſecond Potatoe Pudding. 


BOIL two pounds of potatoes, and beat them in a 
mortar fine, beat in halt a pound of melted butter, 
boil it half an hour, pour melted butter over it with a 
glaſs of white wine, or the juice of a Seville orange, 
and throw ſugar all over the pudding and diſh. 


To make a third fort of Potatoe Pudding. 


TAKE two pounds of white potatoes, boil them 
ſoft, peel and beat them in a mortar, or ſtrain them 
through a fieve till they are quite fine ; then mix in 
half a pound of freſh butter melted; then beat up the 
yolks of eight eggs and three whites, ſtir them in, 
add half a pound of white ſugar finely pounded, half 
a pint of ſack, ſtir it: well together, grave in half a 
jarge nutmeg, and fiir in half a pint of cream, make 
a puff-paſte, and lay all over your diſh and round the 
x wy pour in the pudding, and bake it of a fine 
light brown. , 

For change, put in half a pound of currants ; or 
you may ſtre v over the top half an Gunce of citron 
and orange-peel cut thin, before you put it into the 
oven. 


ö 
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Jo make an Orange Pudding. 


TAKE the yolks of fixteen eggs, beat them well, 
with half 3 pound of melted butter, - grate in the 
rind of two Seville oranges, beat in half a pound of 
fine ſugar, two ſpoonfuls of orange- flower water, two 
of roſe-water, a gill of ſack, half a pint of cream, 
two Naples biſcuits, or the crumb of an halfpenny 
roll ſoaked in the cream, and mix all well together. 
Make a thin puff-paſte, and lay all over the diſh and 
round the rim, pour in the pudding and bake it. I. 
will take about as long baking as a cuſtard. 


* 
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To make a ſecoud Sort of Orange Pudding. 


YOU muſt take ſixteen yolks of eggs, beat then: 
fine, mix them with half a pound o freſh butter 
melted, and half a pound of white ſugar, half a pint 
of cream, a little roſe water, and a little nutmeg. 
Cut the peel of a fine large Seville orange, ſo thin as 
none of the white appears, beat it fine in a mortar 
till it is like a paſte, and by degrees mix in the above 
ingredients all together ; then lay a puff-paſteall over 
the diſh, pour in the ingredients, and ba Cit. © 
To make a third Orange Pudding. 

TAKE two large Seville oranges, and grate off the 
rind as far as they are yellow; then put your oranges 
in fair water, and let them boil till they are tender. 
Shift the water three or four times to take out the bit- 
terneſs ; when they are tender, cnt them open, and 
take away the ſeeds and ſtrings, and beat the other 

art in a mortar, with a half a paund of ſugar, till it 
19 a paſte ; then put to it the yolks of fix eggs, three 
or four ſpoonfuls of thick cream, half a Naples biſ- 
cuit grated; mix theſe together, and melt a pound 
of freſh butter very thick, and tir it well in. When 
it is cold, put a little thin puff-paſte about the bottom 
and rim of your diſh ; pour in the ingredients, and 
bake it about three quarters of an hour. 

To make a fourth Orange- Pudding. 

TAKE the outſide rind of three Seville oranges, 
boil themin ſeveral waters till they are tender, then 
pound them in a mortar, with three quarters of a 
pound of ſugar ; then blanch half a pound of ſweet 
almonds, beat them very fine with roſe- water to keep 
them from oiling, then beat fixteen eggs, but fix 
whites, a pound of freſh butter, beat all theſe together 
till it is light and hollow; then lay in a thin puff-paſte 
all over a diſh, and put in the ingredients. Bake it 
with your tarts. | 

To make a Lemon- Pudding. 


TAKE three lemons, cut the rind off very thin, 
boil them in three ſeparate waters till very tender, 
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then pound them very fine in à mortar ; have ready a 
quarter of a pound of Naples biſcuit, boiled up in 
a quart of milk or cream ; mix them and the lemon- 
rind with it ; beat up twelve yolks and fix whites of 
eggs very fine, melt a quarter of a pound of freſh but- 
ter, half a pound of fine ſugar, a little orange-flower 
water; mix all well together, put it over the ſtove, 
and keep it ſtirring till it is thick, ſqueeze the juice 
of half a lemon in; put puff: paſte round the rim of 
_ yourgifh, put the pudding ſtuff in, cut ſome can- 
died ſwegtmeats and put over: bake it three quarters 
of an hour, and ſend it up hat. 


Another Way io make a Lemon-Padding. 


TAKE three lemons and grate the rinds off, beat 
up twelve yolks and fix whites of eggs, put in belf a 
pint of cream, half a pound of fine ſugar, a little 
orange - flower - water, a quarter of a pound of butter 
melted ; mix all well together, ſqueeze in the juice of 
two lemons; put over the ſtove, and keep ſtirring 
it till it is thick put a puff-paſte round the rim of the 
diſh, put in your pudding-ftuff with fome candied 
ſweetmeats cut ſmall over it, and bake it three quar- 


% 


ters of an hour, - | 


To Bale an Almond- Pudding. 


BLANCH half a pound of ſweet almonds, and 
four bitter ones, in warm water, take theni and 
bound them in a marble mortar, with two ſpoonfuls 
of orange-flower water, and two of roſe-water, a gill 
of ſack; mix in four grated Naples biſcuits, three 
quarters of a pound of melted butter; beat eight 
eggs, and mix them with a quart of cream boiled, 

ate in half a nutmeg and a quarter of a pound of 
tugar ; mix all well together, make a thin puff-paſte, 
and lay all over the diſh, Pour in the ingredients, 
and bake it. 


To boil an Almond Pudding. 


BEAT a pound of ſ weet almonds as ſmall as poſli- 
ble, with three ſpoonfuls of roſe-water, and a gill of 
fack or white wine, and mix in half a pound of fre ſli 
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butter melted, with fige volks of eggs and two whites, 
a quart of cream, a quarter of a pound of ſugar, 
half a nutmeg grated, one ſpoonful of flour, and 
three ſpoonfuls of crumbs of white bread : mix 


all well together, and boil it. It willtake half an 


hour boiling. - 0 | 
To make a Sago-Pudding. ; 


LET half a pound of ſago be waſhed well in three 
or four hot waters, then put to it a quart of new milk, 
and let boil —_— till it is thick; ſtir it earefully 
(for it is apt to burn), put in a ſtick of cinnamon 
when you ſet it on the fire; when it is Bled take it 
out; before you pour it out, ſtir in half a pound of 
freſh butter, then pour it into a pan, and beat up 
nine eggs, with five of the whites, and four ſpoon- 
fuls of ſack; ſtir all together, and ſweeter to your 
taſte. Put ina quarter of a pound of currants clean 
waſhed and rubbed, and juſt plamped in two ſpoon- 
fuls of ſack and two of roſe- water: mix all well to- 
gether, ſtir it well over a flow fire till it is thick, lay 
a 25 over a diſh, Pour in the ingredients, and 
bake it. | F 


To make a Millet- Pudding. 


YOU muſt get half a pound of millet-ſeed, and 

after it is — * and picked clean, put to it half a 

pound of ſugar, a whole nutmeg grated, and three 

quarts of milk. When you have mixed all well to- 
ether, break in half a pound of freſh butter, and 
utter your diſh. Pour it in and bake it. 


| To make a Carrot-Pudding. . 
YOU muſt, take a raw carrot, ſcrape it very clean, 


and grate it: take half a pound of the grated carrot, 


and a. pound of ed byxead, beat up eight 

leave — half the _— and mix the eggs Sith f 
a pint of cream; then ſtir in the bread and carrot, 
half a pound of freſh butter melted, half a pint of 
ſack; and three ſpoonfuls of orange-flower water, a 
nutmeg grated. Sweeten to your palate. Mix all well 
together, and if it is 8 enough, ſtir in a little 
; *4Y | « + ” 
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new milk or cream. Let it beef a moderate thick- 
neſs, lay a puff-paſte all over the diſh, and pour in the 
ingredients. Bake it ; it will take an hour's baking. 
Or you may boil it; but then. you muſt melt butter, 
and put in white-wine and ſugar. a 


A ſecond Carrot Pudding. 


GET two penny loaves, pare off the cruſt, ſoak 
them in a quart of boiling milk, let it ſtand till it is 
cold, then grate in two or three large carrots, then 
put in eight eggs well beat, and three quarters of a 
pound of freſh butter melted, grate in a little nutmeg, 

and ſweeten to your taſte. Cover your diſh with 
püuff- paſfe, pour in the ingredients, and bake it an 
hour, | 


To make a Couf/l % Pudding. 


HAVING got the flowers of a peck of cowſlips, 
cut them and pound them ſmall, with half a pound 
of Naples biſcuite, grated, and three piats of cream. 
Boil them a little: then take them off the fire, and 
beat up ſixteen eggs, with a little cream and rofe-wa- 
ter. Sweeten to your palate. Mix it all well toye- 
ther, butter a diſh, and pour it in. Bake it, and when 
it is enough, throw fine ſugar over and ſerve it up. 
Or you may make half the quantity. | 

Note, new milk will do in all thoſe puddings, 
when you have no Cream. 


To make a Quince, Apricot, or White- Pear Plumb- Pud- 
ding. 

SCALD your quinces very tender, pare them very 
thin, ſcrape off the ſoft; mix it with ſugar very 
fweet, put a little ginger and a little cinnamon. To 
a pint of cream you muſt put three or four yolks of 
eggs, and ſtir it into your quinces till they are of a 
good thickneſs. It muſt be pretty thick. So you 
may do apricots or white-pear plumbs. Butter your 
dick, pour it in, and bake it. 


To make à Pearl. Barley-Pudding. 


GET a pound of pearl barley, waſh it clean, put to 
it three quarts of new-milk, and half a pound of 


* . 
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double-refiued ſugar, a nutmeg grated ; then put it 
into a deep pan, and bake it with brown bread. 
Take it out of the oven, beat up — mix all 


well together, butter a diſh, pour it in hake it again 
an hour, and it will be exellent. 


To make a French Burley-Pudding. 


PUT to a quart of cream fix eggs well beaten, half 
the whites, ſweeten to your palate, a little orange- 
flower water, or roſe- water, and a pound of melted 
butter; then put in fix handfuls of French barley, 
that has been boiled tender in milk, butter diſh, and 
put it in. It will take as long baking as a veniſon 


paſty. 


To mate an Appli- Pudding. 


TAKE twelve large pippins, pare them, and take 
out the cores, put them into a ſauce-pan, with four 
or five ſpoonfuls of water. Boil them till they are 
ſoft and thick; then beat them well, ſtir in a pound 
of loaf ſugar, the juice of three lemons, the peel of 
two lemons, cut thin and beat fine in a Mortar, the 
yolks of eight eggs beat; mix all well together, bake 
it in a flack oven: when it is near done, throw over 
a little fine ſugar. You may bake it in a puff - paſte, 
as you do the other puddings. 


To make an Italian Pudding. 
TAKE a pint of cream, and lice in ſome French 


rolls, as much as you think will make it thick enough, 
beat ten fine, grate a nutmeg, butter the bottom 


of the diſh, flice twelve pippins into it, throw ſome + - 


orange-peel and ſugar over, and half a pint of red 
wine; then pour your cream, bread, and eggs over 
it; firſt lay a puff-paſte at the bottom of the diſh and 
round the eggs, and bake it half an hour. 


To make a Rice Pudding. - 


TAKE a quarter of a pound of rice, put it into a 
ſauce-pan, with a quart of new-milk, a ſtick of cinna- 
mon, ſtir it often, to keep it from ſticking to the 

lauce-pan, When it is we thick, pour it into a 
5 
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pan, ſtir in a quarter of a pound of freſh butter, and 
ſugar to your palate; grate in half a nutmeg, add 
three or four ſpoonfuls of rofe-water, and ſtir it all 
well together; when it is cold, beat up eight eggs 
with half the whites, beat it all well together, butter 
a diſh, pour it in, and bake it. You may lay a putt- 
paſte firſt all over the diſh. For change, put in a few 
Eurrants and {weetmeats, if you chule it. 

„ A fecond Rice Pudding. 

GET half a pound of rice, put to it three quarts 
of milk, ſtir in half a pound of fugar, grate a ſmall 
nutmeg in, and break in half a pound of freſh but- 
ter; butter a diſn, and pour it in and bake it. You 
may add a quarter of a pound of currants, for change. 
If you boil the rice and milk, and then ſtir in the 
ſugar, you may bake it before the fire, or ina tin 
oven. You may add eggs, but it will be good with- 


out, 
A third Rice Pudding. 


TAKE fix ounces of the flour of rice, put it into 


a quart of milk, and let it boil till it is pretty thick, 
ſtirring it all the while; then pour it into a pan, ſtir 
in half 'a pound of freſh butter, and a quarter of a 
pon of ſugar ; when gt is cold, grate in a nutmeg, 

eat ſix eggs with a ſpoonful ortwo of ſack, beat and 
ſtir all well together, lay a thin puff- paſte on the bot- 
tom of your difh, pour it in and bake it. 


' To boil a Cuflard Pudding. 


TAKE a pint of cream, qut of which take two or 
three ſpoonfuls, and mix with a ſpoonful of fine 
flour; ſet the reſt to boil. When it is bailed, take it 
off, and ſtir the cold.cream, and flour very well; 
when it is cool, dear uſt five yolks and two whites of 
eggs, and ſtir in a little, and ſome nutmeg, and two 
or three ſpoonfuls of ſack ; fweeten to your palate ; 
Þutter a wooden bowl, and pour it in, tie a cloth over 
it, and boil it half an hour. When it is enough, un- 
tie the cloth, turn the pudding out into your diſh, 


and pour melted butter over it. | 
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a Zo make @ Flour Pudding, 


TAKE a quart of milk, beat up eight eggs, but 
four of the whites, mix them with a quarter of a pint 
of milk, and ſtir into that four large ſpoonfuls, of 
flour, beat it well together, hoil fix bitteFalmonds in 


two ſpeonfuls of water, pour the water into the 


eggs, blanch the almonds, and beat them fine in a 
mortar; then mix them in with half a large nutmeg, 
and a tea ſpoonful of ſalt; then mix in the reſt of the 
milk, flour your cloth well, and boil it an hour; 
gov" melted butter over it, and ſugar, if you like it, 

rown all over. Obſerve always in boiling pud- 
dings, that the water boils before you put them into 
the pot, and have ready, when they are boiled, a 
pan of clean cold water; juſt give your pudding one 
dip in, then untie the cloth, and it will turn out, 
without flicking to the cloth. 


To make-a Batter-Pudding. 


TAKE a quart of milk, beat up fix eggs, half the 
whites, mix as above, fix ſpoonfuls of flour, a tea- 
ſpoonful of ſalt, and one of beaten ginger ; then mix 
all together, boil it an hour and a quarter, and pour 
melted butter over it. You may put in eight ae 
if you have plenty, for change, and half a pound of 
prunes or currants. 5 


To make a Batter Pudding without Eggs. 


TAKE a quart of milk, mix fix ſpoonfuls of flour 
with a little of the milk firſt, a tea-ſpoonful of ſalt, 
two tea-ſpoonfuls of beaten ginger, and two of the' 
tincture of ſaffron ; then mix all together, and boil it 
an hour, Lou may add fruit as you think proper. 


To make @, Grateful Pudding. ; 


TAK Ea pound of fine flour, and a pound of white 
bread grated, take eight eggs, but half the whites 

beat them up, and mix them with a pint of new# 
milk, then ſtir in the, bread and flour, a pound of 
raifins! ſtoned, a pound of currants, half a pound of 
tugar, a little beaten ginger; mix all well together; 


and either bake or boil 1g It will take three quarters 
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of an hour baking. Put cream in, inſtead of milk 
if you have it. It will be an addition to the pud- 
ding. 23 
To make a Bread Pudding. 


. CUT off the cruſt „ white - loaf, and lice 
it thin into a quart of milk, ſet it over a chaffing diſh 
of coals till the bread has ſoaked up all the milk, 
then put in a piece of ſweet butter, ſtir it round, let 
it ſtand till cool; or you may boil your milk, and 
pour over your bread and cover it up cloſe, does full 
as well: then take the yolks of fix eggs, the whites of 
three, and heat them up with a little roſe-water and 
nutmeg, a little ſalt and ſugar, if you chuſe it. Mix 
all well together, and boil it one hour. 


To make a fine Bread Pudding. 6 


- TAKE all the crumb of a ſtale penny loaf, cut it 
thin, a quart of cream, ſet it over a flow fire, till it 
is ſcalding hot, then let it ſtand till it is cold, beat up 
the bread and cream well together, grate in ſome 
nutmeg, take twelve bitter almonds, boil them in 
two ſpoonfuls of water, pour the water to the cream 

and itir it in with a little ſalt, ſweeten it to your 
palate, b'anch the almonds, and beat them in a mor- 

tar, with two ſpoonfuls of rofe or orange-flower water 

till they are a fine * * then mix them by degrees 
with the cream, till they are well mixed in the 
'cream, then take the yolks of eight eggs, the whites 

of four, beat them well and mix them with your 
cream, then mix all well together. A wooden diſh 

is beſt to boil it in; but if you boil it in a cloth, be 
ſure to dip it in the hot water and flour it well, tie it 
 Toofe and boil it an hour. Be ſure the water boils 
when you ; ut it in, and keeps boiling all the time. 
When it is enough, turn it into your diſh, melt butter 
and put in two or three ſpoonfuls of white-wine or 
Fack, give it a boil, and pour it over your pudding; 0 
then ſtrew a good deal of fine ſugar all over the p ud- tt 
ding and ſh, and tend it to table hot. New milk bl 
will do, wen you cannot get cream. You may for al 
Change n a tew currants, , ty 
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To make an ordinary Bread- Pudding. 


TAKE two halfpenny rolls, ſlice them thin, cruſt» 
and all, jour over them a pint of new milk boiling hot 
cover it cloſe, let it ſtand ſome hours to ſoak ; theny 
beat it well with a little melted butter, and beat u 
the yolks and whites w_ eggs, beat all together 
well with a little ſalt. Boil it half an hour; when it 
is done, turn it into your diſh, pour melted butter 
and ſugar over it. Some love a little vinegar in the 
butter. If your rolls are ſtale and grated, they will 


do better, add a little ginger. You may bake it 
With a few currants. 


To make a baked Bread-Pudding. 


TAKE the crumb of a penny -loaf, as much 
flour, the yolks of four eggs and two whites, a teas 
ſpoonful of ginger, half a pound. of raifins ſtoned, 
half a pound ot currants clean waſhed and picked, a 
little ſalt. Mix firſt the bread and flour, ginger, 
ſalt, and ſugar to your palate, then the eggs, and as 
much milk as will make it like a good batter, then 
the fruit, butter the diſh, pour it in, and bake in. 


To make a boiled log. 


TAKE a penny-loaf, pour over it half a pile of 
milk boiling hot, cover it cloſe, let it ſtand till K has 
ſoaked up the milk; then tie it uy ina cloth, and 
boil it half an hour. When it is done lay it in your 
diſh, pour melted butter over it, and throw ſu 
over; a ſpoonful of wine or roſe- water does as well in 
the butter, or juice of Seville orange. A Freuh 
= manchet does beſt ; but there are little loaves made 
on purpoſe for the uſe. A French roll or oat-cake 
does very well boiled thus. | 


Ne 32 * 45 
I make a Cheſaut Pudding. "2 
PUT a dozen and a half of cheſnuts into a ſkill 
or ſauce-pan of water, boil them a quarter of an hour, 
then blanc h and peel them, and beat them in a mar- 
ble mortar, witha little — or roſe - water 
and ſac k, till they are a ſine thin paſte; then beat up 
twelve eggs with half the whites, and mix them w 
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grate half a nutmeg, a little ſalt, mix them with three | 

_ pints of cream and half. a pound of melted butter; | 
fweeten to your palate, and mix all together; put it 
over the fire, and keep ſtirring it till it is thick. Lay 
a puff - paſte all over the-difh, pour in the mixture, and 
dake it. When yon cannot get cream, take three 
pints of milk, beat up the yolks of four eggs, and ſtir 
into the milk, ſet it over the fire, ſtirring it all the 
time till it is ſcalding hot, then mix it in the room 
of the cream. 


To make a fine plain baked Pudding. 5 

YOU muſt take a quart of milk, and put three bay. 
leaves into it. When it has boiled a little, with fine 
flour, make it into a haſty · pudding, with a little falt, 
pretty thick, take it off the fire, and ſtir in half a 
pound of butter, a quarter of a pound of ſugar, beat 
yp twelve eggs, and half the whites, ſtir all well to- 
gether, lay a JOE all over the difh, and pour in 
your ſtuff, Half an hour will bake it. 

T make pretty little Cheeſe-Curd Puddings. 

YOU muſt take a gallon of milk, and turn it with 
runnet, then drain all the curd. from the whey, put 
the curd into a mortar, and beat it with half a pound 
of fteſh butter till the butter and curd is well mixed; 
then beat ſix eggs, half the whites, and ſtrain them 
to-the curd, two Naples biſcuits, or half a penny roll 
grated; mix all theſe together, and ſweeten to your 

late, butter your'patty-pans, and fill them with the 
ingredients. Bake them but do not let your oven be 
tos hot; when they are done, turn them out into a 
dich aut citron and candied orange-peel into little 
narrow bits, about an inch long, and blanched al- 
monds<ut in long flips, ſtick them here and thete on 
the tops of the puddings, juſt” as you on 4 pour 

Melted butter with a little ſack in it into the diſh, and 
Grow fine ſugar all aver the puddings and diſh. They 
make a pretty ſide-giſh. - ; 

To male an Apricot- Paging, 
.»-CODDLE fix large aprieots very tender, break 
tem very ſmall, ſweeten them to your taſte. When 
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they are cold, add ſix eggs, only two whites well beat; 
mix them all well together with a pint of good cream, 
lay of 1" gene" all over your diſh, and pour in your 
ingredients. Bake it half an hour, do not let the 
oven betoo hot, when it is Enough, throw a little 
fine ſugar all over it, and ſend it too table hot. 


To make an Nfeuich Almond PudUing. | 
STEEP ſomewhat above three ounces of the cramb 


of white bread ſliced, in a pint and a half of Ereamfer 
grate the bread, then beat half a pint of blanched 


almonds very fine till they are like a paſte, with a little 


| of ſpinach, and blue with the fyrup of violets; the: "© Ill 
reſt mix with an ounce of ſweet almonds," blanc . "= 
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orange-flower water, beat up the yolks of eight eggs 
andthe whites of four, mix all well together, put in a 
quarter of a pound of white ſugar, and ſtir in a little 


melted bytter, about a 4 of a pound; put it 


over the fire, and keep ſtirring it till it is thick, lay a 
ſheet of puff - paſte at the bottom of your diſh, and 
pour in the ingredients. Half an hour will bake it, 


Tranſparent Pudding. 

TAKE eight and beat them well; put them 
in a pan with half a — of op, half a 
pound of fine powdered ſugar, an a nutmeg gra- 
ted, fet it on the fire, and keep ſtirring it till it is kde 
thickneſs of buttered eggs, then put it away to col, 
put a thin puff · paſte round the edge of your diſh, 

ur in the ingredients, bakeit half an hour in a mo- 

rate oven, and ſend it up hot. . 

Pudding: for lu Dies. 

YOU muſt take a pint of cream and boil it, and 
Ait a half-penny loaf, and pour the cream hot ver 
it, ang cover it cloſe till it is cold, the hei ie Fine, 
and grate in half a large nutmeg a quarter of a pound 
of ſugar, the yolks of four eggs, but two whites 
beat, beg it all well together, with the half of 
fill four little wooden diſhes; colour one yellow wi 
faffron, one red with cochineal, green with the juics 


and beat fine, and fill a diſh. Your diſhes muſt be 


{ſazall,”9ud tie your covers over very cloſe with pack, 
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Y "*thread. When your pot boils, put them in. An 
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Hour will boil them; when enough, turn them out 
in a diſh, the white one in the middle, and the four 
coloured ones round. When they are enough, melt 
ſome freſh butter with a glaſs of fack, and pour over, 
and throw ſugar over the diſh. The white pudding 
diſh muſt be ofa larger fize than the reſt ; and be ſure 
to butter your diſhes well before you put them in, 
and do not fill them too full. 


To make a Sweet-meat Pudding. 


PUT a thin puff paſte all over your diſh; then 
have candied-orange, lemon-peel, and citron, of each 
an ounce, flice them thin, and lay them all over the 
bottom of your diſh; then beat eight yolks of eggs, 
and two whites, near half a pound of ſugar, and half 
a pound of melted butter. Beat all well together; 
when the oven is ready, pour it on your ſweetmeats. 
An hour or lefs will bake it. The oven muſt not be 
too hot. . 
To make a fine plain Pudding. 

GET a quart of milk, put into it fix laurel-leaves, 
boil it, then take out your leaves, and ſtir in as much 
flour as will make it a haſty-pudding pretty thick, 
take it off, and ſtir in halfa pound of butter, then a 
quarter of a pound of ſugar, a ſmall nutmeg grated, 
and twelve yolksand fix whites of eggs well beaten. 
Mix all well together, butter a diſh, and put in your 
tuff. A little more than half an hour will bake it. 

To make a Ratifia Pudding 
- GET a quart of cream, boil it with four or five 
laurel-leaves then take them out, and break in half 
a pound of Naples biſcuits, half a pound of butter, 
ſome ſack, nutmeg, and a little ſalt; take it off the 
fire, coverit up, when it is almoſt cold put in two 
ounces of blanched almonds beat fine, and the yolks 
of five eggs. Mix all well together, and bakeit in a 
moderate oven half an hour. Scrape ſugar on it, as 


Fr itgoes into the oven. 
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To make a Bread and Butter Pudding. | 
GET a penny loaf, and cut it into thin flices of 


bread and butter as you dofor tea. Butter your diſh, 


as you cut them, lay ſlices all over the diſh, then 
ſtrew a few currants clean waſhed and picked, then a 
row of bread and butter, then a few currants, and ſo 
on till all your bread and butter is in, then take a 
pint of mill, beat up four eggs, a little ſalt, half a 
nutmeg grated ; mix all together with ſugar to your 
taſte ; pour this over the bread, and bake it in half an 
hour. A puff-paſte under does beſt. You may put 
in two ſpoonfuls of roſe · water. | 


| To make a boiled Rice- Pudding. 
HAVING got a quarter of a pound of the flour of 
n 


rice, put it over the fire with a pint of milk, a 
keep it ſtirring conſtantly, that it may not clod nor 
burn. When it is of a good thickneſs, take it off 
and pou? it into an earthen pan; ſtir in half a pound 
of butter very ſmooth, and half a pint of cream or 
new milk, ſweeten to your palate, grate in half a 
nutmeg and the outward rind of a lemon. Beat u 
the yolks of ſix eggs and two whites, beat all well 
together: boil it in either ſmall china baſons or 
wooden bowls. When boiled, turn them intoa diſh, 
pour melted butter over them, with a little ſack, and 
throw ſugar all over. 
To make a cheap Rice-Pudding. 
GET a quarter of a pound of rice, and half a 


pound of raiſins ſtoned, and tie them in a cloth, 
Give the rice a great deal of room to ſwell. Boil it 


o 


two hours; when it is enough turn it into your diſh, 


and pour melted butter and ſugar over it, with a 
little nutmeg. | e 


To make a cheap plain Rice pudding. 

GET a quarter of a pound of rice, tie it in a 
cloth, but give room for ſwelling. Boil it an hour, 
then take it up, untie it, and with a ſpoon ſtir in a 
quarter of a pound of butter, grate ſome nu 
and ſweeten to your taſte, then tie it up clo 
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\ boil it another hour; then take it up, turn it into 
your diſh, and pour melted butter over it. 
Th make a cheap baked Rice-Pudding. 

YOU muſt take a quarter of a pound of rice, bojl 
it in a quart of new milk, ſtir it that it does not burn 
when it begins to be thick, take it off, let it ſtand 
till it is a little cool, then flir in well a quarter of a 
r of butter, and fugar to your palate; grate a 
- ll nutmeg, butter your diſh, pour it in, and bake 


To make a Spinach Pudding. 


TAKE a quarter of a peck of ſpinach; picked and 
” waſhed clean, put it into a ſauce-pan, with a little 
ſalt, cover it cloſe, and when it is boiled juſt tender, 
throw it into a fieve to drain; then chop it with a 
knife, beat up fix eggs, mix well with it half a pint 
of cream and a ftale roll grated fine, a little nutmeg, 
and a quarter of a pound of melted butter; ſtir all 
well together, put it into the ſauce- pan you boiled 
the ſpinach, and keep ſtirring it all the time till it 
begins to thicken; then wet and flour your cloth 
very well, tie it up, and boil it an hour. When it is 
enough, turn it into your diſh, pour melted butter 
over it, and the juice of a Seville orange, if you like 
it; as to ſugar you may add, or let it alone, juſt to 
your taſte, You may bake it; butthen you ſhould 
ut in a quarter ofa pound of ſugar. You may add 
biscuit en the room af bread, if you like it better. 


„ To nale a Quaking-Pudding., 


TAKE a pint of good cream, fix eggs, and half 
the Whites, beat them well, and mix with the cream; 
gate a little nutmeg in, add. a little falt, and a little 
roſe-water, if it be agreeable; grate in the crumb 
of a halfpeany roll, or a ſpaonful of flour, firſt mixed 
with a little of the cream, or a ſpoonful of the- flour 
of rice, which you pleaſe. Butter a cloth well, and 

flour it; then put in your mixture, tie it not too 
4 cloſe, and boil it half an hour faſt. Be ſure the wa- 
* beck beſore you put it in. | 
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To make a Cream Pudding. 


TAKE a quart of cream, boil it with a blade of 
mace, and half a nutmeg grated, let it cool, beat up 
eight 285 and three whites, ſtrain them well, mix 
a Ipoonful of flour with them, a quarter of a pound 
of almonds blanched, and beat very fine, with a 
ſpoonful of orange-flower water, or roſe-water, mix. 
with the eggs, then by degrees mix in the cream, 
beat all well together, takea thick cloth, wet it and 
flour it well, pour in your ſtuff, tie it cloſe, and boil 
it half an hour. Let the water boil all the time faſt ; 


when it is done, turn it into your diſh, pour melted - 


butter over, with a little ſack, and throw ſome fine 
ſugar all over it. 
To make a Prune-Pudding. . * 
TAKE a quart of milk, beat ſix eggs, half the 
whites, with half a pint of the milk, and four ſpoon- 
fuls of flour, a little ſalt, and two nfuls of beaten 
ginger ; then by mix in all the milk, and a 
pound of prunes, tie it in a cloth, boil it an hour, 
melt butter, and pour over it. Damſons eat well 
done this way in the room of prunes. 


To make a Spoonful Pudding. 


TAKE a ſpoonful of flour, a ſpoonful of cream or 
milk, an egg, a little nutmeg, ginger, and ſalt; mix 
all together, and boil it in a littſe wooden difh half an 
hour, You may add a few currants. 175 


To make an Apple- Pudding. 


MAKE a good puff-paſte, roll it out half an inch 
thick, pare your apples and core them, enough to 
fill the cruſt, and cloſe it up, tie it in a cloth and 
boil it. If a ſmall pudding, two hours: if a large 
one, three or four hours. When it is enough turn it 
into your diſh, cut a piece of the cruſt out of the 
top, butter and ſugar it to your palate; lay on the 
eruft again, and ſend it to table hot. A pear-pud- 
ding make the ſame way. And thus you may make 
a damſon-pudding, or any ſort of plums, apricots, 
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To make Yeaft Dumplings. 

FIRST make a light dough as for bread, with 
Hour, water, fait and yeaſt, cover with a cloth, and 
ſet it before the fire for half an hour; then have a 
ſauce- pan of water on the fire, and when it boils take 
the dough, and make it into little round balls, as bi 
as a large hen's egg; then flat them with your "LAT 
and put them into the boiling water; a few minutes 
boils them. Takg great care they do not fall to the 
bottom of the pot or ſauce-pan, for then they will 
be heavy ; and be ſure to keep the water boiling all 
the time. When they are enough, take them u 
(which they will be in ten minutes or leſs), lay them 
in your diſh, and have melted butter in a cup. As 
pes a way as any to fave trouble, is to ſend to the 

ker's for half a quartern of dough (which will 
make a great many) and then you have only the 
trouble ot boiling it. 

To make Norfolk D umplings. 


MIX a good thick batter, as for pancakes ; take 
half a pint of milk, two eggs, a little ſalt, and make 
it into a batter with flour. Have ready a clears ſauce- 

an of water boiling, into which drop this batter. 

e ſure the water boil: faſt, and two or three minutes 
will boil them; then throw them into a ſieve to drain 
the water away; then turn them into your diſh, and 
tir a lump of freſh butter into them; eat them hot, 
and they are very good. 


To make Hard Dumplings. 


MIX flour and water, with a little ſalt, like a paſte 
roll them in balls, as big as a turkey's egg, roll them, 
in a little flour, have the water boiling, throw them 
in the water, and half an hour will boil 
are beſt boiled with a good, piece of beef. You may 
add for change, a few currants. Have meltcd butter 
in a Cup. | 

Another way to make Hard Dumplings. 


RUB into your flour firlt a good piece of butter, 
then make it like a cruſt for a pie; make them up, 
and hnil them as above. 
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To make Apple- Dumplings. 

MAKE a good putf-paſte, pare ſome large apples, 
cut them in quarters, and take out the cores very 
nicely ; take a piece of cruſt, and roll it round, 
enough for one apple; if they are big, they will not 
look pretty, ſo roll the cruſt round each apple, and 
make them round like a ball, with a little flour in 
your hand. Have a pot of water boiling, take a clean 
cloth, dip it in the water, and fhake flour over it; 
tie each dumpling by itſelf, and put them in the 
water boiling, which keep boiling all the time; and 
if your cruſt is light and good, and the apples not too 
large, half an hour will — but if the apples 
be large, they will take an hour's boiling. When 
they are enough, take them up, and lay them in a 
diſh ; throw fine ſugar all over them, and ſend them 
to table. Have good freſh butter melted in a cup, 
and fine beaten ſugar in a ſaucer. 


' Another Way to make Apple- Dumplings. 


MAKE a good putff-paſte cruſt, roll it out a little 
thicker than a crown piece, pare ſome large apples, 
and core them with an apple-ſcoop; fill the hols with 
beaten cinnamon, coarſe or fine ſugar, and lemon- 
peeliſhred fine, and roll every apple in a piece of this 
paſte, tie them cloſe in a cloth ſeparate, boil them 
an hour, cut a little piece of the top off, pour in 
ſome melted butter, and lay on your piece of cruſt 
again. Lay them in a diſh, and throw fine ſugar all 
over, 


| Citron Puddings. 

| TAKE half a pint of cream, mix it in a ſpoonful 
- of fine flour, two ounces of ſugar, a little grated 
nutmeg, and the yolks of three egg, beat well, put 
it in tea-cups, * ſtick two ounces of citron cut very 
thin in it; bake them in a quick oven, and turn 
them out on a diſh, | X 

To mate a Cheeſe-Curd Florendine. 


TAKE two pounds of cheeſe-curd, break it all to 
pieces with your hand, a pound of blanched almonds 


P * 


£62 THE ART OF COOKERY 


finely pounded, with a little foſe-water, halfa pound 
of currants clean waſhed and. picked, a little ſugar to 
your palate, ſome ſtewed ſpinach. cut ſmall ; max all 
well together, lay a puff-paſte in a:diſh, put in your 
ingredients, cover it with a thin cruſt rolled and laid 
acroſs, and bake it in a moderate oven half an hour. 
As to the top-cruſt, lay it in what ſhape you pleaſe, 
either rolled or marked with an iron on purpoſe. 
A Florendine of Oranges or Apples. 

GET 3 of Seville oranges, ſave the 
juice, take out the pulp, lay them in water twenty 
four hours, ſhift them three or four times, then 
boil them in three or four waters, then drain them 
from the water, put them in a pound of ſugar, and 
their juice, boil them to a ſyrup, take great care 

do not ſtick to the pan you do them in, and ſet 
them by for uſe. When you uſe them, lay a puff- 
paſte all over the diſh, boil ten pippins, pared, quar- 
tered, and cored, in a little water and ſugar, and 
flice two of the oranges, and mix with the pippins in 
the diſh. Bake it in a flow oven, with cruſt as 
above: or juſt bake the cruſt, and lay in the ingre- 
. dients® 
To mate an Artichoke- Pie. 


BOIL twelve artichokes, take off all the leaves and 
chokes, take the bottoms clear from the ſtalk, make 
a good puff - paſte cruſt, and lay a quarter of a pound 
of good freſh butter all over the bottom of your pie; 
then lay a row of artichokes, ſtrew a little pepper, 
falt, and beaten mace over them, then another row; 
and ſtrew the reſt of your ſpice over them, put in a 
quarter of a pound more of butter in little bits, take 
half an ounce of truffles and marels, boil them in a 
quarter of a pint of water, pour the water into the 
pie, cut the truffles and morels very , ſmall, throw 
all over the pie; then have ready twelve eggs boiled 
bard, take only the hard yolks, lay them all over the 
pie, pour in à gül of White- wine, cover your pie, 
and bake it. When the cruſt is done, the pie. 1; 
enough. Four large blades. of mace, and twelyc 
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pepper-corns well beat will do, witha tea-ſpoonful of | 
ſalt. js 1 


Td make a feeet Egg-Pie. 


MAKE a good cruſt, cover your diſh with it, then 
have ready twelve eggs boiled hard, cut them in 
ſlices, and lay them in your pie, throw half. a pound 
of currants, clean waſhed and picked, all over the 
eggs, then beat up four eggs well, mixed with half a 
plat of white wine, grate in a ſmall nutmeg, and 
make it pretty ſweet with ſugar. Yoy are to mind to 
lay a quarter of a pound of butter between the e 
then pour in your wine and eggs, and cover your pie. 
Bake it half an hour, or till the cruſt is done. 


To make a Potatoe-Pie. 


BOIL three pounds of potatoes, peel them, make 
a good cruſt, and lay in your diſh ; lay at the bottom 
half a pound of butter, then lay in your potatoes, 
throw over them three tea-ſpoonfuls of ſalt, and. a 
ſmall nutmeg grated all over, fix eggs boiled hard and 
chopped fine, throw all over, a tea-ſpoonful of pep» 
per ſtrewed all over, then half a pint of white wine. 
Cover your pie, and bake it halt an hour, or till the 
cruſt is enough. | 


Fi To make au Onion-Þ3% 


WASH and pare ſome potatoes, and cut them in 
ſlices, peel ſome onions, cut them in ſlices, pare 
fomegpplesand flice them, make a good. cruſt, cover 
your Uith, lay a n butter all over, 
take a quarter of an ounce of mace. beat fine, a nut» 
meg grated, a tea - ſpoonful of beaten pepper, three 
tea-ſpoonfals of ſalt; mix all together, ſtrew ſome over 
the butter, lay a layer of potatoes, a layer of onion, a 

layer of apples, and a layer of eggs, and ſo on till you 
have filled your ple, ſtrewing 2 lle of the ſeaſoning 
between each layer, and a quarter of a pound of but- 
ter in bits, and fix ſpoonfuls of water. Cloſe your pie, 
and bake it an hour and a half. A pound of potatoes, 
a pound of onions, a pound of apples, and twelve 
eggs will do. | | 8 * 
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To make an Orangeado-Pie. 

MAKE a good cruſt, lay it over your diſh, take 
two oranges, boil them with two lemons tilt tender, 
in four or five quarts of water. In the laſt water, 
which there muſt be about a pint of, add a pound of 
loaf ſugar, boil it, take them out and ſlice them into 
your pie: then pare twelve pippins, core them, and 
give them one boil in the ſyrup: = them all over 
the orange and lemon, pour in the ſyrup, and pour 


on them ſome gorangeado ſyrup. Cover your pie, 


and bake it in a flow oven half an hour. 
To make a Skirret-Pie. 


TAKE your ſkirrets and boil them tender, peel 
them, lice them, fill your pie, and take half a pint 
of cream, the yolk of an egg, beat fine with a little 
nutmeg, a little beaten mace, and a little ſalt; beat 
all together well, with a quarter of pound of freſh 
butter melted, then pour in as A! as your diſh 
will hold, put on the top cruſt and bake it half an 
hour. You may put in ſome hard yolks of eggs; if 
you cannot get cream, put in milk, but cream is beſt. 
About two pounds of the root will do. | 

: To make an Apple- Pie. 

MAKE a good puff-paſte cruſt, Jay ſome round 
the fides of the diſh, pare and quarter your apples, 
and take out the cores, lay a row of apples thick, 
throw in half the ſugar you defign for your pie, 
mince a little lemon-peel fine, throw over, and 
ſqueeze alittle lemon over them, then a few cloves, 
here and there one, then the reſt of your apples, and 
the reſt of your fugar. You muſt ſweeten to your 
palate, and ſqueeze a little more lemon. Boil the 
peeling of the apples and the cores in ſome fair water, 
with a blade of mace, till it is very good, ſtrain it, 
and'boil-the ſyrup with a little ſugar, till there is but 
very little ind good, pour it into your pie, put on 
your upper cruſt and bakeit. You may put in a lit- 
fle quince or marmalade, if you pleaſe. 

hus make a pear-pie, but do not put in any 
quince. You may butter them when they come out 
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of the oven: or beat up the yolks of two eggs, and 
half a pint of cream, with a little nutmeg, ſweetened 
with ſugar ; put it over a flow fire, and keep ſtirring 
it till it juſt boils up, take off the lid, and pour in the 
cream. Cut the cruſt in little three-corner pieces, 
ſtick about the pie, and ſend it to table cold. 
| Green Codling Pie, | 
TAKE ſome green codlings, and put them in a 
clean pan with ſpring water. Lay vige or cabbage- 
leaves over them, and wrap a cloth over and round. 
the pan, to keep in the ſteam. As ſoon as you think 
they are ſoft, take the ſkins off, put them in the ſame 
water, with the leaves over them, hang them a gaod 
diſtance from the fire to green, and as ſoon as you ſee 
them of a fine green, take them out of the water, 
and put them in a deep diſh, and ſweeten them with 
ſugar, and ſtrew a little lemon-peel ſhred fine over; 
put a lid of puff-paſte over them, and bake it. When 
it is baked, cut the lid off, and cut it into three-cor- 
ner pieces, and put them round your pie, with one 
corner uppermoſt ; let it ſtand till it is cold, and then 
make the following cream: boil a pint of cream or 
milk ; beat up the yolks of four eggs, ſweeten it with 
fine ſugar, mix all well together, and put it over the 
fire till it js thick and ſmooth ; but be ſure you don't 
let it boil, for-that-will curdle it, and put jt over your 
codlings ; or you may put clouted cream if you like 
it beſt, and ſend it to table cold. 


| To make a Cherry-Pie, + | 


MAKE a good cruſt, lay a little round the ſides of 
your diſh, throw ſugar at the bottom ; and lay in your 
-fruit and ſugar at top. A few red currants does well 
with them; put on your lid, and bake in a ſlack 
oven. F | 

Make a.plum-pie the ſame way, and a gooſeberry- 
pie. If you would have it red, let it ſtand a good 
while in the oven, after the bread is drawn, A cul- 
tard is very good with the gooſeberry-pie, 
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To make a Salt-Fiſh Pie. 
GET a fide of falt-fiſh, lay it in water all night, 


next morning put it over the fire, in a pan of water 
till it is tender, drain it and lay it on the dreſſer, take 
off all the ſkin, and pick the meat clean from the 
bones, mince it ſmall, then take the crumb of two 
French rolls, cut in ſlices, and boil it up with a quart 
of new milk, break your bread very fine with a ſpoon, 
put to it your minced falt-fiſh, a pound of melted but- 
ter, two ſpoonfuls of mincec parſley, half a nutmeg 
grated, a little beaten pepper, and three tea-ſpoonfuls 
of muſtard; mix all well together, make a good cruſt, 
and lay all over your diſh, and cover it up. Bake it 
an hour, 
To mate a Carp-Pie. 


TAKE a large carp, ſcale, waſh, and gut it clean; 
take an eel, boil it juſt a little tender, pick off all 
the meat, and mince it fine, with an equal quantity 
of crumbs of bread, a few Tweet herbs, a lemon- 
peel cut fine, a little pepper, ſalt, and grated nutmeg, 
an anchovy, half a pint of oyſters parboiled and 
chopped fine, the yolks of three hard eggs cut ſmall, 
roll it up with a quarter of a pound of butter, and fill 
the belly of the carp. Make a good cruſt, cover the 
diſh, and lay in your carp ; ſave the liquor you boil 
your cel in, put in the eel banes, boil them with a 
little mace, whole pepper, an onion, ſome ſweet 
herbs, and an anchovy. Boil it till there is about 
half a pint, ſtrain it, add to it a quarter of a pint of 
white wine, and a lump of butter as big as a hen's 
egg mixed ina very little flour ; boil it up, and pour 
it into your pie. Put on the lid, and bake it an hour 
in a quick oven. If there be any force-meat left 
after filling the belly, make balls of it, and put into 
the pie. If you have not liquor enough, boil a few 
{inall eels, to make enough to fill your diſh. 


To make a Soal- Pie. 


MAKE a good cruſt, cover your diſh, . boil two 
pounds of eels tender, pick all the fleſh clean from 
the bones; throw the bones into the liquor you boil 
the eels in, with a little mace and ſalt, till it is very 
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ood and about a quarter of a pint, then ſtrain it. 


n the mean time cut the fleſh of your eel fine, with 
a little lemon-peel ſhred fine, a little ſalt, pepper, and 


nutmeg, a few crumbs: of bread, chopped parſley, - 


and an anchovy ; melt a quarter of a pound of butter, 
and mix with it, then lay it in the diſh, cut the fleſh 
of a pair of large ſoals, or three pair of very ſmall 
ones, clean from the bones and fins, lay it on the 
force-meat, and pour in the broth of the eels you 
boiled ; put the lid of the-pie on, and bake it. You 


ſhould boil the bones of the ſoals with the eel bones, 


to make it good. If you boil the ſoal bones with one 
or two little eels, without the' force-n.eat, your pie 
will be very good. And thus you may do. a turbot. 


To make an Eel-Pie. 
MAKE a good cruſt, clean, gut, and waſh your 


eels very well, then cut them in pieces half as lougas 
your finger; ſeaſon them with pepper, ſalt, and a 
little beaten mace to your palate, either high or low. 
Fill your diſh with eels, and put as much water as the 
_ will hold; put on your cover, and bake them 
well. 


To make a Flounder-Pie. 


GUT ſome flounders, waſh them clean, dry them 
in a cloth, juſt boil: them, cut off the meat clean from 
the bones, lay a good cruſt over the diſh, and lay a 
little freſh butter at the bottom, and on that the 2 
ſeaſon with pepper and ſalt to your mind. Boil 
the bones in the water your fiſh was boiled in, with a 
little bit of horſe-radiſh, a little parſley, a very little 
bit of lemon-peel, and a cruſt of bread. Boil it till 
there is juſt enough of liquor for the pie, then ſtrain 
it, and put it into your pie; put on the top-cruſt, 
and bake it. 


To make a Herring-Pie. 


SCALE, gut, and waſh them very clean, cut. off 
the heads, fins, and tails. Make a good cruſt, cover 
your diſh, then ſeaſon your herrings with beaten mace, 

pepper, and ſalt ; put a _ butter in the bottom of 
2 
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your diſh, then a row of herrings, pare ſome apples, 
and cut them in thin ſlices all over, then peel ſome 
onjons, and cut them in ſlices all over thick, lay a 
little butter on the top, put in a little water, lay on 
the lid, and bake it well. | | 


To make a Salmon- Pie. 


MAKE a good cruſt, cleanſe a piece of ſalmon 
well, ſeaſon with ſalt, mace, and nutmeg, lay a piece 
of butter at the bottom of the diſn, and lay your ſal- 
mon in. Melt butter according to your pie; take a 
Jobſter, boil it, pick out all the fleſh, chop it ſmall, 
bruiſe the body, mix it well with the butter, which 
muſt be very good; pour it over your ſalmon, put on 
the lid,. and bake it well. : 


To made a Lobfler-Pie. 


TAKE two or three lobſters, and boil them; take 
the meat out of the tails whole, cut them in four 
pieces, long-ways; take out the ſpawn, and the meat of 
the claws, beat it well in a mortar ; ſeaſon it with 
pepper, ſalt, two ſpoonfuls of vinegar, and a little 
anchovy liquor; melt half a pound of freſh butter, 
fir all together with the crumbs of a halfpenny roll 
rubbed through a fine cullender, and the yolks of two 
eggs; put a fine puff-paſte over your diſh, lay in 
your fails, and the reſt of the meat over them; put 
on Your cover, and bake it in a flow oven. 


To male a Muſcle- Pie. 


MAKE a good cruſt, lay it all over the. diſſi, waſh 
vour muſcles clean in ſeveral waters, then put them 
in a deep ſtew-pan, cover them, and let them ſtew till 
they are open, pick them ont, and ſee that there be 
nocrabs under the tongue : put them in a ſauce-pan, 
with two or three blades of mace, ſtrain liquor juſt 
enough to cover them, a good piece of butter, and a 
jew crumbs of bread; ſtew them a few minutes, 
fill your ne, put on the lid, and bake; it half an hour. 
So you may make an oyſter-pie. Always let your 
fiſh be cold before you put on the lid, or it wall ſpot! 
the cruſt. 5 . 
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To make . Lent Mince-Pies. 

SIX eggs. boiled hard, and chopped fine, twelve 
pippins, pared and chopped ſmall, a pound of raiſius 
of the ſun, ſtoned and chopped fine, a pound of cur- 
rants waſhed, picked, and rubbed clean, a large 
ſpoonful of ſugar beat fine, an ounce of citron, au 
ounce of candied orange, both cut fine, a quarter of 
an ounce of mace and cloves beat fine, a little nut- 
meg beat fine :. mix all together with a gill of brandy, 
and agillof ſack. Make your cruſt good, and bake 
it in a flack oven. When you:make your pie, ſqueeze 
in the juice of a Seville orange: 


To collar Salmon. 


TAKE a fide of falmon, cut off a handful of the 
tail, waſh your large piece very well, dry it with a 
clean cloth, waſh it over with the yolks of eggs, and 
then make force-meat with what you cut off the tail; 
but take off. the ſkin, and put to it a handful of par- 
boiled oyſters, a tail or two of lobſters, the yolks of 
three or four eggs, boiled hard, fix anchovies, a hand- 
ful of ſweet herbs chopped ſmall, a little ſalt, cloves, 
mace, . nutmeg, pepper beat- fine, and grated bread. 
Work all theſe together into a body, with the yolks of 
eggs, lay itall over the fleſhy part, and a little more 
pepper and ſalt over the ſalmon; ſo roll it up into a 
collar, and bind it. with. broad tape, then boil it in 
water, ſalt, and vinegar, but let the liquor boil firit ; 
then put in. your collars, a bunch of ſweet herbs, 
ſliced gingerand nutmeg ; let it boil, but not too faſt. 
It will take near two hours boiling. When it is 
enough, take it up into your ſouſing-pan,. and when. 
the pickle is cold, put it to your ſalmon, and let it 
ſtand. in it till uſed, or other ways you may pot it. 
Fill it up with clarified butter, as you pot fowls: that 


way will keep longelt. 
| 'To collar Eels. 
TAKE your cel and ſcour it well with ſalt, wipe 


it clean; then cut it down the back, take out the bone, 
cut the head and tail off; put the yolk of an egg 
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over it, and then take four cloves, two blades of 
mace, half a nutmeg beat fine, a little pepper and 
ſalt, ſome chopped parſley, and ſweet gels chopped 
very fine; mix them all together, and ſprinkle over it, 
roll the eel up very tight, and tie it in a cloth; put on 
water enough to boil it, and put in an onion, ſome 
clovesand mace, four bay- leaves; boil it up with the 
bones, head, and tail for half an hour, with a little 
vinegar and ſalt; then take out the bones, &c. and 

ut in your eels, boil them if large two hours, leſſer 
1n proportion ; when done, put them away to cool ; 
then take them out of the liquor and cloth, and cut 
them in flices, or ſend them whole, with raw parſley 
under and over. 


N. B. You muſt take them out of the cloth, and 
put them in the liquor, and tie them cloſe down to 
keep. h 
| To pickle or bake Herrings. 


SCALE and waſh them clean, cut off the heads, 
take out the roes, or waſh them clean, and put them 
in again as you like. Seaſon them with a little mace 
and cloves beat, a very little beaten pepper and ſalt, 
lay them in a deep pan, lay two or three bay-leaves 
between each lay, put in half vinegar and half water, 
or rape-vinegar. Cover it cloſe with brown paper, 
and ſend it to the oven to bake, let it ſtand till cold. 

Thus do ſprats. Some uſe only all-ſpice, but that is 
not ſo good. | 


To pickle or bake Mackerel, to keep all the Year. 


GUT them, cut off their heads, cut them open, 
dry them well with a clean cloth, take a pan which 
they will lie cleverly in, lay a few bay-leaves at the 
bottom, rub the bone with a little bay-ſalt beat fine, 
take a little beaten mace, a few cloves beat fine, black 
and white pepper beat fine; mix a little ſalt, rub them 
inſide and out with the ſpice, lay them in a pan, and 
between every layer of the mackerel, put a few bay- 
leaves, then cover them with vinegar, tie them cloſe 
down with brown paper, put them into a flow oven: 
they will take a good while doing ; when they are 
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enough, uncover them, let them ſtand till cold ; then 
pour away all that vinegar, and put as mueh good vi- 
negar as will cover them, and an onion ſtuck with 
cloves. Send them to the oven again, let them ſtand 
two hours in a very flow oven, and they will keep 
all the year, but you muſt not put in your hands to 
take out the mackerel, if you can avoid it, but take 
a ſlice to take them out with. The great bones of the 
mackerel taken out and broiled, is a very pretty little 
plate to fill up the corner of a table. 


To fouſe Mackerel. 


YOU muſt waſh them clean, gut them, and boil 
them in ſalt and water till they are enough; take them 
out, lay them in a clean pan, cover t with the 
liquor, add a little vinegar ; and when you ſend them 
to table, lay fennel over them. 


To pot a Lobfeer. 


TAKE a live lobſter, boil it in ſalt and water, and 
peg it that no water gets in: when it is cold pick out 
all the fleſh and body, take out the gut, beat it fine in 
a mortar, and ſeaſon it with beaten mace, grated nut- 
meg, PeP r, and falt, Mixall together, melt a little 
Piece of butter as big as a large walnut, and mix it 
with the lobſter as you are beating it; when it is beat 

to a paſte, np it into your potting-pot, and put it 
down as cloſe and hard as you can; then ſet ſome 
freſh butter in a deep broad pan before the fire, and 
when it is all melted, take off the ſcum at the daß, if 
any, and pour the clear butter over the meat as thick 
as a crown- piece. The whey and churn-milk will 
ſettle at the bottom of the pan ; but take care none 
of that goes in, and always let your butter be very 
good, or you will ſpoil all; or only put the meat 
whole, with the body mixed among it, laying them as 
cloſe together as you can, and pour the butter over 
them. You muſt be ſure to let the lobſter be well 
boiled. A middling one will take half an hour 
boiling. | | 
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To pot Eels. 


TAKE a large eel, -ſkcin it, cleanſe it, and waſh it 
very clean, dry it in a cloth, and cut it into pieces as 
long as your finger. Seaſon them with a little beaten 
mace and nutmeg, pepper, ſalt, and a little ſal- pru- 
nella beat fine; lay them in a pan, then pour as much 
good butter over them as will cover them, and clari- 
fied as above. They muſt be baked half an hour in 
a quick oven; if a flow oven longer, till they are 
enough, but that you muſt judge by the largeneſs of 
the eels. With a fork take them out, and lay them 
on 4 coarſe cloth to drain, When they are quite 
cold, ſeaſon them again with the ſame ſeaſoning, lay 
them in the pot * then take off the butter they 
were baked in clear from the gravy of the fiſh, and ſet 
it in a diſh, before the fire. When it is melted pour 
the clear butter over the eels, and let them be covered- 
with the butter. | 

In the ſame manner you may pot what you pleaſe. 
You may bone your eels,. if you chuſe it; but then. 
do not put in any fal-prunella, 

To. pot Lampreys. 

SKIN them, cleanſe them with ſalt, then wipe them 
dry; beat ſome black pepper, mace, and cloves, mix 
them with ſalt, and ſeaſon them. Lay them in a pan, 
and cover them with clarthed butter Bake them an. 
hour; order them as the eels, only let them be ſea- 
foned, and one will be enough for a pot. You muſt. 
ſeaſon them well; let your butter be good, and they 
will keep a long time. | | 

To pot Charrs. 

AFTER having cleanſed them, cut off the fins, 
tails, and heads, then lay them in rows in a long 
baking-pan, cover them with butter, and order them 
as above. _ | 
D pot a Pike. | 

YOU muſt fcale it, cut off the head, ſplit it, an 
take out the chine-bone, then ſtrew all over the inſide 
ſome bay-falt and pepper, roll it up round, and lay it 
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in apot. Cover it, and bake it an hôur. Then 
take it out, and lay it on a coarſe cloth to drain; 
when it is cold, put it into your pot, and cover it 
with clarified butter. | 

To pot Salmon. 


TAKE apiece of freſh ſalmon, ſcale it, and wh 
it clean, (let your piece or pieces be as big as will lie 
cleverly on your pot,) ſeaſon it with Jamaica pepper, 
black-pepper, -mace, and cloyes beat tine, mixed with 
ſalt, a little ſal-prunella beat fine, and rub the bone 
with. Seaſon with a little of the ſpice, pour clarified 
butter over it, and bake it well. Then take it out 
carefully, and lay it to drain; when cold, ſeaſon it 
well, lay it in your pot claſe, and cover it with clari- 
tied butter, as above.. | 8 5 

Thus you may do carp, tench, trout, and ſeveral: 
ſorts of fiſh. 


Another Way to pot Salmon. 


SCALE and clean your falmon, cut it down the 
back, dry it well, and cut it as near the ſhape of your 
pot as you can. Take two nutmegs, an ounce of mace 
and cloves beaten, half an ounce of white-pepper,. 
and an ounce of ſalt, then take out all the bones, cut 
off the jowl below the fins, and cut off the tail. Sea- 
ſon the ſcaly fide firſt, lay that at the bottom of the 
pot; then rub the ſeaſoning on the other fide, cover 
it with a diſh, and let it ſtand all night. It muſt be 
put double, and the ſcaly ſide, top and bottom; put 

utter at bottom and top, and cover-the pot with ſome 
ſtitf coarſe paſte. Three hours will bake it, if a large 
fiſh: if a ſmall one, two hours; and when it comes 
out of the oven, let it ſtand half an hour, then unco- 
ver it, and raiſe it up at one end, that the gravy. may. 
run out, then put a.trencher and a weight on itto preſs 
out the gravy. When the butter is cold, take it out 
clear from the gravy, add ſome more to it, and put it 
in a pan before the fire: when it is melted, pour it 
over the ſalmon, and when it is cold, paper it up. As 
to the ſeaſoning of theſe things, it muſt be according 
to your palate more or leſs. | | 
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N. B. Always take great care that no gravy or 
whey of the butter is left in the potting ; if there 1s it 
will not keep. 


CHAP. X. 
DIRECTIONS for the SICK. 


I do not pretend to meddle here in the phyfical way; 
but a few Directions for the Cook, or Nurſe, I 
preſume, will not be improper, to make ſuch a 
diet, &c. as the Doctor ſhall order. ä 


To make Mutton Broth. 


AKE a pound of loin of mutton, take off the fat, 

put to it one quart of water, let it boil and ſkim it 
well ; then put ina good piece of upper cruſt of bread, 
and one large blade of mace. Cover it cloſe, and let 
it boil lowly an hour; do not ſtir it, but pour the 
broth clear off. Seaſon it with a little ſalt, and the 
mutton will be fit to eat If you boil turnips, do not 
boil them in the broth, but by themſelves in another 


ſauce-pan. | 
To boil a Scrag of Veal. 

SET on the ſcrag in a clean ſauce-pan; to each 
pound of veal put a quart of water, ſkim it very clean, 
then put in a good piece of upper cruſt, a blade of 
mace to each pound, and a little parſley tied with a 
thread. Cover it cloſe, then let ſt boil very ſoftly two 
hours, and both broth and meat will be fit to eat. 

ID make Beef or Mutton Broth for very weak People, who 
take but little Nourifement, 

TAKE a pound of beef, or mutton, or both toge- 
ther: to a pound put two quarts of water, firſt ſkim 
the meat and take off the fat : then cut it into little 

ieces, and boi! it till it comes to a quarter of a pint. 
eaſon it with a very little corn of falt, ſkim off all 
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the fat, and givea ſpoonful of this broth at a time. 
To very weak people, half a ſpoonful is enough; to 
ſome a-tea-ſpoonful at a time; and to others a tea-cup 
full. There is greater nouriſhment from this than any 
thing elſe. : . 


To make Beef-Drink which is ordered for weak People. 


TAKE a pound of lean beef ; then take off all the 
fat and ſkin, cut it into pieces, put it into a gallon of 
water, with the under-cruſt- of a penny loaf, and a 
very little ſalt. Let it boiltill it comes to two quarts ; 
then ſtrain it off, and it is a very hearty drink. 


To make Beef Tea. 


TAKE a pound of lean beef and cut it very-fine, 
pour a piat of boiling water over it, and put it on 
the fire to raiſe the ſcum; ſkim it clean, ſtrain it off, 
and letit ſettle, pour it clear from the ſettling, and: then 
it is fit for uſe. 


To make Pork- Broth. 
TAKE twe pounds of young pork ; then take off 


the ſkin and fat, boil it in a gallon of water, with a 
turnip, and a very little corn of falt. Let it boil till. 
it comes to two quarts, ſtrain it off, and let it ſtand: 
till cold. Take off the fat, then leave the ſettling at 
the bottom of the pan, and drink half a pint -in the 
morning faſling, an hour before breakfaſt, and at 
noon, if the ſtomach will bear it.: 


To boil a Chicken. 

LET your ſauce-pan be very clean and nice; when 
the water boils, put in your chicken, which muſt be 
very nicely picked-and clean, and laid in cold water a 
quarter of an hour before it is boiled ; then take it 
out of the water boiling, and lay it in a pewter- 
diſh. - Save all the liquor that runs from it in the 
diſh, cut up your chicken all in joints in the diſn; 
then bruiſe the liver very fine, add alittle boiled part- 
ley chopped fine, a wy little ſalt, and a little grated 
nutmeg : mix all well together with two ſpoonfuls 
of the liquor of the fowl, and pour it into the diſh; 
with the reſt of the liquor in the diſh. Tf there is 
not liquor enough, take two or three ſpoonfuls of the 
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liquor it was boiled in, clap another diſh over it; then 
ſet it over a chafing-diſh of hot coals five or ſix mi- 

nutes, and carry it to table hot with the cover on. 

This is better than butter, and lighter for the ſto- 
mach, though ſome chuſe it only with the liquor, and- 
- no parſley, nor liver, and that is according to diffe- 
rent palates. If it is fora weak perſon, take off 
the ſkin of the chicken before you fet it on the chaf- 

ing-diſh. If you roaſt it, make nothing but bread- 

ſauce, and that is lighter than any ſauce you can make 
for a weak ſtomach. 

Thus you may dreſs a rabbit, only bruiſe but a lit- 
tle piece of the liver. | 
: WEE To boil- P geonę. 

LET your pigeons be cleaned, waſhed, drawn. and: 
ſkinned. Boil them in milk and water ten minutes, 
and pour over them ſauce made thus: take the livers. 
parboiled, and bruiſe them fine, with as much parſley 
boiled chopped. fine. Melt ſome butter, mix a 
little with.the liver and parſley firſt ; then mix all to-- 
gether, and pour over the pigeons. 

To boil-a Partridge,or axyother Wild Fowl. 

WHEN your water boils, put in your patridge, let: 
it boil ten minutes; then take it up into a pewter - 
plate, and cut it in two, lay ing the inſides next the 
plate, and. have ready ſome bread- ſauce made thus: 
take the crumb of a halfpenny- roll, or thereabouts, 
and. boil it in half a pint of water, with a blade of: 
mace.. Let it boil two. or three minutes, paur away, 
moſt of the water; then beat it up with a little piece 
of nice butter, a little ſalt, and pour it over a chat- 
ing-diſh of coals four or five minutes, and fend, it. 
away hot, covered cloſe. 

hus you may dreis any ſort of wild. fowl,. only. 
#boiling it more or lefs, according to the bigneſs. 
Ducks, take off the ſkins. before you pour the bread- 
ſauce over them; and if you. roaſt them, lay bread- 
ſauce under them. It is lighter than. gravy. for weak 
ſtomachs. 
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To boil a Plaice or Flounder. 

LET your water boil, throw ſome ſalt in, then put 
in your fiſh, boil it till you think it is enough, and: 
take it out of the water in a ſlice ta drain. Take two: 
fpoonfuls of the liquor, with a little ſalt, a little grated 
nutmeg, then beat up the yolk of an egg very well 
with the liquor, and ſtir in the egg, beat it well to- 

ether, with a knife carefully flice away all the little 

ones round the fiſh, pour the ſauce over it, then ſet 
it over a Chafing-diſh of coals for a minute, and ſend 
it hot away. Or in the room of this ſauce, add melt-. 
ed butter in a cup. i | 

To mince Veal or Chicken for the Sick, or Tweak People. 

MINCE a chicken or ſame veal, very fine, take- 
off the ſkin, juſt boil as much water as will moiſten it. 
and no more, with a very little falt, grate a very little 
. nutmeg; then throw a little flour over it, and when. 
the water boils put in the meat. Keep ſhaking it 
about over the fire a minute; then have ready two- or: 
three very thin ſippets, toaſted nice and brown, laid 
in.the plate, and pour the mince-meat over it. 

To pull a Chicken for the Sick.. 


YOU muſt take as much cold chicken as you think. 
proper, take off the ſkin, and. pull the meat into little 
bits as thick as a quill, then take the bones, boil them 
with a little ſalt till they are good, ſtrain it, then 
take a ſpoonful of the liquor, a ſpoonful of milk, az 
little bit of butter, as big as a large nutmeg, rolled 
in flaur, a little chopped parſley, as much as will lie 
on a ſix-pence, and a little ſalt if wanted, This will 
be enough for half a ſmall chicken.. Put all together 
into the ſauce-pan ; then keep ſhaking it till it is thick, 
and pour it into a hot plate. | 

. D make Chicken Rroth.. 


YOU muſt take an old cock or large fowl, flay it; 
then pick off all the fat, and break it all to pieces 
with a rolling-pin, put it into two quarts of water, 
with a r bread, and a blade of mace. Let 
it boil foſtly till it is as good as you would have it. If 
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— do it as it ſhould be done, it will take five or ſix 
ours doing, pour it off, then put a quart more of 
boiling water, and cover it cloſe. Let it boil ſoftly 
till it is good, and ſtrain it off. Seaſon with a very 
little ſalt. When you boila chicken fave the liquor, 
and when the meat is eat, take the bones, then break 
them, and put to the liquor you boiled the chicken 
in, with a blade of mace, and a cruſt of bread. Letit 
boil till it is good, and ſtrain it off, 


To make Clicten- Mater. 


TAKE acock, or large fowl, flay it, then bruiſe it 
with a hammer, and put it into a gallon of water, 
with a cruſt of bread. Let it boil. half away, and 
ſtrain it off. 


To make White Caudle. 


YOU muſt take two quarts of water, mix in four 
ſpoonfuls of oatmeal, a blade or two of mace, a piece 
of lemon-peel, let it boil, and keep ſtirring it often. 
Let it boil abouta quarter of an hour,- and take care 
it does not boil over; then ſtrain it through a coarſe 
fieve. When you uſe it, ſweeten it to your palate, 
te in alittle nutmeg, and what wine is proper, and 
— is not for a ſick perſon, ſqueeze in the juice of a 
on. 


Fo make a Brown Caudle. 9 


BOIL the gruel as above, with fix ſpoonfuls of- 

- oatmeal, and ſtrain it, then add a quart of good ale, 

not bitter, boil it, then ſweeten it to your palate, and 

add half a pint of white-wine. When you do not put 
in white-wine, let it be half ale. | 


To make Water-Gruel.' 


VO muſt take a pint of water, and a large ſpoon- 
ful of oatmeal, then ſtir it- together, and let it boil 
up three or four times, . ſtirring it often. Do not let 
it boil over, then ſtrain it through a ſieve, ſalt it to 
your palate, put in a good piece of freſh butter, brew 
it with a ſpoon till the butter is all melted, then it will 
be fine and ſmooth, and very good. Some love a 


little pepper in it. 


a little nutmeg. This is hearty and good diet 


in another chaptes. 
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To make Panado. 


YOU muſt take a quart of water in a nice clean 
ſauce- pan, a blade of mace, a large piece of crumb 
of bread; let it boil two minutes; then take out the 


| bread, and bruiſe it in a baſon very fine. Mix as 


much water as will make it as thick as you would 
have; the reſt pour away, and ſweeten to your pa- 
late. Put in a piece of butter as big as a walnut; 
do not put in any wine, itſpoils it ; you may grate in 
or ſick 
people. 
To boil Sago. 
PUT a large ſpoonful of ſago into three quarters of 
a pint of water, ſtir it, and boil it ſoftly till it is as 
thick as you would have it; then put in wine and ſu- 
gar, with a little nutmeg to your palate. 


To boil Salop. 


IT is a hard ſtone ground to powder, and generally 
ſold for one ſhilling an ounce; take a large tea- ſpoon- 


ful of the powder and put it into a pint of boiling 


water, keep ſtirring it till it is like a fine jelly; then 
put in wine and ſugar to your palate, and lemon, i it 


will agree. 
To make Ifinglaſe Felly. 

TAKE a quart of water, one ounce of ifinglafs, 
half an ounce of cloves; boil them to a pint; then 
ſtrain it upon a pound of loaf ſugar, and when cold 
ſweeten your tea with it. You may make the jelly as. 


above, and leave out the cloves. Sweeten to your pa- 
late, and add a little wine. All other jellies you have 


To make the Pectoral Drink. 


TAKE a gallon of water, and half a pound of pearl 
barley, boil it with a quarter of a pound of figs ſplit, 
a pennyworth of liquorice ſliced to pieces, a quarter 
of a pound of raifins of the ſun ſtoned, : boil all to- 
gether till half is waſted, then ſtrain it off. This is 
ordered in the meaſles, and ſeveral other diſorders, 
fora drink. 
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To make Buttered-W: ater, or what the Germans call Egg- 
Soup, Tho are very fond of it for Supper, You have it in 
the Chapter for Lent. | 2 
TAKE a pint of water, beat np the yolk of an egg 
with the water, put in a piece of butter as big as a 
ſmall walnut, twoor three knobs of ſugar, and keep 
ſtirring it all the time it is on the fire. When it be- 
gins to boil, bruiſe it between the ſauce-pan and a 
mug till it is ſmooth, and has a great froth; then it 
is fit to drink. This is ordered in a cold, or where 
eggs will agree with the ſtomach. 
N To make Seed-Water.' | 
TAKE a ſpoonful of coriander-feed; half a ſpoon- 
ful of caraway feed bruiſed and boiled in a pint of wa- 
ter; then ſtrain it, and bruiſe it with the yolk of an 
egg. Mix it with ſack and double refined ſugar, ac- 
cording to your palate. 
Id make Bread Soup fer the Sick 


TAKE a quart of water, ſet it on the fire in a clean 
fauce- pan, and as much dry cruſt of bread cut to pie- 
"ces as the top of a penny-loaf, the drier the better, a 

bit of butter as big as a walnut; let it boil, then beat 
it with a ſpoon, and keep boiling ittill the bread and. 
water is well. mixed, then ſcaſon it with a very little 
ſalt, and it is a pretty thing for a weak ſtomach.. 
To make artificial Afſes- Milk. 
TAKE two ounces of peart-barley, two large ſpoon- 
fuls of hartſhorn-ſhavings, one ounce of. eringo-root, 
one ounce-of China- root, one ounce of preſerved gin- 
ger, eighteen ſnails bruifed with the ſhells, to be boil- 
ed in three quarts of water till it comes to three pints,. 


half a pint in the morning, and half a pint at night. 
Cows Milk, next to Ages Milk, done thus. 
TAKE a quart of milk, ſet it in a pan over night; 
the next morning take off all the cream, then boil it, 


ther boil a pint of new-miik, mix it with. the reſt, 
and put in two ounces of balſam of Tolu. Take 
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and ſet it in the pan again till night; then ſkim it 
again, boil it, ſet it in the pan again, and the next 
morning ſkim it, warm it blood warm, and drink it 
as you do afſes-milk. It is very near as good, and 
with ſome conſumptive people it is better. 

To make a good Drink. 


BOIL a quart of milk, anda quart of water, with 
the top - cruſt of a penny-loaf, and one blade of mace, 
a quarter of an hour very, ſoftly, then pour it off, and 
when you drink it let it be warm. | 


To. make Barley-water. . 


PUT a quarter of a pound of pearl-barley into 
t wo quarts of water, let it boil, ſkim it very clean, 
boil half away, and ſtrain it off. Sweeten to your 
palate, but not too ſweet; and put in two ſpoonfuls of 
white-wine. Drink it luke warm. 

To make Sage-Tea., 

TAKE alittle ſage, a little balm, put it into a pan; 
ſlice a lemon, peel and all, a few knobs of ſugar, one 
glaſs of white-wine, pour on theſe two or three quarts | 
of boiling water, cover it, and drink when thirſty. 
When you think it ſtrong enough of the herbs, 
them out, otherwiſe it will make it bitter. 


To make it for a Child: 

A LITTEE ſage, balm, rue, mint, and penny-- 
royal; pour boiling-water on, and ſweeten to your pa- 
late. Syrup of cloves, &c. and black-cherry-water, 
you have in the chapter of Preſerves. 

: Liquor for a Child that has the Thrufh.. 

TAKE half a pint of ſpring- water, a knob of dou-- 
ble refined ſugar, a very little bit of alum, beat it well- 
together with the yolk. of an egg, then beat in ita large 
ſpoonful of the juice of ſage, tie a rag to the end of 
the ſtick, dip it in this liquor, and often clean the 
mouth. Give the child over-night one drop of lauda- 
num, and the next day proper phyſic, waſhing the 
mouth often with the liquor. 5 
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To boil Comfrey- Roots. 

TAKE a pound of comfrey-roots, ſcrape them 
clean, cut them into little pieces, and put them into 
three pints of water. Let them boil till there is about 
a pint, then ſtrain it, and when it is cold, put it into 
a fauce-pan. If there is any ſettling at the bottom, 
throw it away; mix it with ſugar to your palate, half 
a pint of mountain-wine, and the juice of a lemon. 
Let it boil, then pour it into a clean earthen pot, and 
ſet it by for uſe. Some boil it in milk, and it is very 
— where it will agree, and is reckoned a very great 

engthener. 


To make the Knuckle Broth. 


TAKE twelve ſhank ends of legs of mutton, break 
them well and ſoak them in cold ſpring water for an 
hour, then take a ſmall bruſh and ſcour them clean 
with warm water and falt, then put them in two 

uarts of ſpring-water and let them fimmer till re- 

uced to one quart. When they have been oa one 
hour, put in one ounce of rn-ſhavings and the 
bottom of a halfpenny-roll. Be careful to take the 
ſcum off as it riſes ; when done ſtrain it off, and if 
any fat remains, take it off with a knife when cold; 
drink a quarter of a pint warm when you go to bed, 
and ane hour before you riſe; it is a certain reſtora- 
tive at the beginning of a decline, or when any weak- 
neſs is the complaint. | 

N. B. Ifit is made right, it is the colour of calf's- 
foot jelly, and is ſtrong enough to bear a ſpoon up- 
right. From the College of Phyſicians, London. 


A Medicine for a Diſorder in the Bowels. 


TAKE an ounce of beef-ſuet, half a pint ofmilk, 
and halfa pint of water, mix them together with a 
table-ſpoonful of wheat-flour, put it over the fireten 
minutes, and keep it ſtirring all the time, and take 
a coffee-cup full two or three times a-day. 
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CHAT. AL 
For CAPTAINS of SHIPS. 


To make Catchup to keep twenty Years, 


AKE a gallon of ſtrong ſtale beer, one pound of 
anchovies waſhed from the pickle, a pound of 
ſhalots, peeled, halfan ounce of mace, half an ounce 
of cloves, a quarter of an ounce of whole pepper, 
three or four large races of ginger, two quarts of the 
large muſhrooms-flaps rubbed to pieces. Cover all 
this cloſe, and let it ſimmer till it is half waſted, then 
ſtrain it through a flannel bag; let it ſtand till it is 
quite cold, then bottle it. You may carry it to the 
Indies. A ſpounful of this to a pound of freſh butter 
melted, makes a fine fiſh ſauce; or in the room of 
avy- ſauce. The ſtronger and ſtaler the beer is, the 
better the catchup will be. 


To make Fiſh Sauce to keep the tokole Year. 


YOU muſt take * anchovies, chop them 
bones and all; put to them ten ſhalots cut ſmall, a 
handful of ſcraped horſe-radiſh, a quarter of an ounce 
of mace, a quart of white-wine, a =P of water, one 
lemon cut in flices, half a pint of anchovy liquor, 
a pint of red-wine, twelvecloves, twelve pepper corns. 
Boil them together till it comes to a quart; ſtrain it 
off, cover it cloſe, and keep it in a cold dry place. 
Two ſpoonfuls will be ſufficient for a pound of butter. 

It is a pretty ſauce either for boiled fowl, veal, &c. 
or in the room of gravy, lowering it with hot water, 
and thickening it with a piece of butter rolled in 
flour, | 

To pot Dripping to fry Fiſh, Meat, Fritters, Oc. 

TAKE fix pounds of good beef-dripping, boil it 
in ſoft water, ſtrain it into apan, let it ſtand till cold ; 
then take off the hard fat, and ſcrape off the gravy 
which ſticks to the inſide. Thus doeighttim?s ; when 
it is cold and hard, take it off clear from the water, 
put it into a large ftew-pan, with fix bay-leaves, 
twelve cloves, half a pound of ſalt, and a quarter of 
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a pound of whole pepper. Let the fat be all melted 
and juſt hot, let it ſtand till it is hot enough to ſtrain 
through a ſieve into the pot, and ſtand till it is quite 
cold, then cover it - Thus you may do what quan- 
tity you pleaſe. The beſt way to keep any ſort of 
dripping is to turn the pot upſide down, and then no 
rats can get at it. If it will keep on ſhip- board, it 
will make as fine puff - paſte cruſt as any butter can do, 
or cruſt for puddings, &c. 


To pickle Muſhroom; for the ſea; 


WASH them clean with a piece of flannel in ſalt 
and water, put them into a fauce-pan and throw a 
little ſalt over them. Let them boil up three times ir 
their own liquor, then throw them into a fieveto drain, 
and ſpread them on a clean cloth; let them lie till 
' cold, then put them in wide-mouthed bottles, put in 
with them a good deal of whole mace, a little nut- 
meg ſliced, and-a-few-cloves. Boil the ſugar-vinegar. 
of your own making, with a good deal of whole pep- 

, ſome races of ginger, and two or three bay-leaves. 
Let it- boil a few minutes, then ſtrain it, when it is 
cold pour.it on, and fill the bottle with mutton fat 
fried ; cork. them, tie a bladder, then a leather over 
them, keep it down cloſe, and in as cool a place as 
poſſible. As to all other pickles, you. have them in 
the chapter of Pickles. 


To make. Muſtroom- Powder. 


TAKE half a peck of fine large thick muſhroom, 
waſh them clean from grit and dirt with a flannel rag, 
ſcrape out the inſide, cut out all the worms, put them 
into a kettle over the fire without any water, two large 
onions ſtuck with cloves, a large handful of ſalt, a quar- 
ter of an ounce of mace, two tea-ſpoonfuls of beaten 
pepper, let them ſimmer till the liquor is boiled away, 
take great care they do not burn; then lay them on 
ſie ves to. dry in the ſun, or on tin plates, and ſet thei 
in a ſlack oven all night to dry, till they will beat to 
N Preſs the powder down hard in a pot, and 

cep it for 1 * You may put what quantity you 
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To keep Mufrooms without Pickle. - 


'TAKE large muſhrooms, peel them, ſcrape out the 
inſide, put them -into a ſauce-pan, throw a little ſalt 
over them and let them boil in their own liquor, then 
throw them into a ſieve to drain, then lay them on 
tin plates, and ſet them on a cool oven. Repeat it 
often till they are perfectly dry, put them into a clean 
ſtone jar, tie them down tight, and keep them in a 
dry =_ They eat deliciouſly, and look as well.as 
trulmes, 


To keep Ar tichoke-Bottoms dry. 


BOIL them juſt ſo as you can pull off the leaves 
and the choke, cut them from the ſtalks, lay them 
on tin plates, ſet them in a very cool oven, and re- 
peat it till they are quite dry; then put them in a pa- 
per bag, tie them up cloſe, and hang them up in a d 
place. Keep them in a dry place; and when, yau wie 
them, lay them in warm water till they are tender. 
Shift the water two or three times. They are ſine in 
almoſt all ſauces cut to little pieces, and put in juſt 
before your ſauce is enough. | | 


To fry Artichoke-Bottoms. 


LAY themin water as above; then have ready ſome 
butter hot in a pan, flour the bottoms, and fry them. 
Lay them in your diſh, and pour melted butter over 
re dh * * 


To ragoo Artichoke-Battoms. 


Take twelve bottoms, ſoften them in warm water, 

as in the foregoing receipts: take half a pint of wa- 
ter, a piece of the ſtrong-foup, as big as a-ſmall wal- 
nut, half a ſpoonful of catchup, five or fix of the 
dried muſhrooms, a — of the muſhroom 
powder, ſet it on the fire, ſhake all together, and let 

it boil ſoftly two or three minutes. Let the laſt water 

vou put to the bottoms boil; take them out hot, lay 
them in your diſh, pour the ſauce over them, and 

ſend them to table hot. 
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Te dreſs Fiſh. 


ASto frying fiſh, firſt waſh it very clean, then dry 
it well, and flour it; take ſome of the beef-dripping, 
make it boil in the ſtew-pan ; then throw in your'fiſh, 
and fry it of a fine light brown. Lay it on the bot- 
tom of a ſieve or coark: cloth todrain, and make ſauce 
according to your fancy. 


To bake Fi. 


BUTTER the pan, lay in the fiſh, throw a little 
ſalt over it and flour; put a very little water in the 
diſh, an onion anda bundle of ſweet herbs, ſtick ſome 
little bits of butter, or the fine dripping, on the fiſh. 
Loet it be baked of a fine light brown; w. en enough, 
lay it on a diſh before the fire, and ſkim off all the 
fat in the pan; ſtrain the liquor, and mix it up 
either with the fiſh-ſauce or ſtrong ſoup, or the 
catchup. 


To make a Gravy-Soup. 


ONLY boil ſoft water, and put as much of the 
ſtrong ſoup to it as will make it to your palate. Let 
it boil; and if it wants falt, you muſt ſeaton . The 
' receipts for the ſoup you have in the chapter for 
SOUPS. 


T make Peas- Soup. 


GET a quart of peaſe, boil them in two gallons 
of water till they are tender, then have ready a piece 
of ſalt pork or beef, which has been laid in water the 
night before; put it into the pot, with two large 
onions peeled, a bundle of {ſweet herbs, celery, if 
you have it, half a quarter of an ounce of whole 

pper; let it boil till the meat is enough, then take 
it up, and if the ſoup is not enough let it boil till the 
ſoup is good; then ſtrain it, ſet it on again to boil, 
and rub in a good deal of dry mint. Keep, the meat 
hot; when the ſoup is ready, put in the meat again 
for a few minutes and let it boil, then ſerve it away. 
If you add a piece of the portable ſoup, it will be 
very good. The onion-ſoup you have in the Lent 
chapter. 


cu 
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To make Port - Pudding, or Beef. , 


MAKE a good cruſt with the dripping, or mutton- 
ſuet, if you have it, ſhred fine; make a thick eruſt, 


take a piece of ſalt pork or beef, which has been 


twenty four hours in ſoft water ; ſeaſon it with a little 
pper, put it into this cruſt, roll it up cloſe, tie it 
in a cloth, and boil it; if of about four or five pounds, 
let it boil five bours. 
And when you kill mutton, make a pudding the 
ſame way, only cut the ſteaks thin ; ſeaſon them with 


pepper and ſalt, and boil it three hours, if large; 


or two hours, if ſmall, and ſo according to the ſize. 

Apple-pudding make with the ſame cruſt, only 
pare the apples, core them, and fill your pudding; if 
large, it will take five hours boiling. hen it is 
enough, lay it in the diſh, cut a hole in the top and 
ſtir in butter and ſugar; lay the piece on again, and 
ſend it to table. 


A prune 33 eats fine, made the ſame way, 
only when the cruſt is ready, fill it with prunes, and 
ſweeten it according to your fancy; cloſe it up, and 
doil it two hours. : 


To make a Rice-Pudding. 


TAKE whatrice you think proper, tie it looſe in a 
cloth, and boil it an hour; then take it up, and un- 
tie it, grate a good deal of nutmeg in, ſtir in a good 
piece of butter, and ſweeten to your palate. Tie it 
up cloſe, boil it an hour more, then take it up and 
turn it in your diſh; melt butter with a little ſugar, 
and a little white-wine for ſauce. 


To make a Suet- Pudding. 


GET a pound of ſuet ſhred fine, a pound of flour, 
2 pound of currants picked clean, half a pound of 
raiſins ſtoned, two tea-ſpoonfuls of beaten ginger, 
and a ſpoonful of tincture of ſaffron : mix all together 
with ſalt water very thick; then either boil or bake 
it, 

A Liver-Pudding boiled. 

GET theliver of the ſheep when you kill one, and 

Cut it as thin as you can, and chop it; mix it with 
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as much ſuet ſhred fine, half as many erumbs of 
bread or biſcuit grated, ſeaſon it with ſome” ſweet 


herbs dared fine, a little nutmeg grated, a little beaten © 
pepper, and an anchovy ſhred fine; mix all together 


with a little ſalt, or the anchovy-liquor, with a piece 
of butter, fill the cruſt and cloſe it, Boil it three 
hours. | 
To make an Oatmeal-Pudding. 

GET a pint of oatmeal once cut, a pound of ſuet 
ſhred fine, a pound of currants, and half a pound of 
raiſins ſtoned; mix all together well with a little falt, 
tie it in a cloth, leaving room for the ſwelling. 


To bake an Oatmeal-Pudding. 
BOIL a quart of water, ſeaſon it with a little ſalt ; 


when the water boils, ſtir.in the oatmeal till it is 10. 


thick you cannot eaſily ſtir your ſpoon ; then take 
it off the fire, ſtir in two ſpoonfuls of brandy, or a gill 
of mountain, and ſweeten it to, your palate. Grate 
in a little nutmeg, and ſtir in half a pound of currants, 
clean waſhed and picked ; then butter a pan, pour it 
in, and bake it half an hour, | 

A Rice- Pudding baked. 

BOIL a pound of rice juſt till it is tender; then 
drain all the water from it as dry as you can, but do 
not ſqueeze it; then ſtir in a good. piece of butter, and 
ſweeten to your palate. Grate a ſmall nutmeg in, ſtir 
it all well together, bptter a pan, and pour it in and 
bake it. You may add a few currants for change. 

22 To make @ Peat-Pudiling. 


BOIL it till it is quite tender, .then take it up, 
untie it, ſtir in a good piece of butter, a little ſalt, 
and a good deal of beaten pepper, then tie it up 
tight again, boil it an hour longer, and it will eat 
fine. All other puddings you have in the chapter of 
Puddings. | 7 98 

To make a Harrico of French Beans. 


TAKE apint of the ſeeds of French beans, which 
are ready dricd for ſowing, waſh them clean, and put 
them into a two-quart ſauce-pan, fill it with water, 
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and let them boil two hours: if the water waſtes 
away too much, you muſt put in more boiling water 
to keep them boiling. In the mean time take almoſt 
half a pound of nice freſh butter, put it into a clean 
ſtew-pan, and when it is all melted, and done — 
any noiſe, have ready a pint baſon heaped up wi 
on ions led and fliced thin, throw them into the 
pan, and fry them of a fine brown, ſtirring them 
about that they may be all alike, then pour off the 
clear water from the beans into a baſon, and throw 
the beans all into the ſtew-pan ; ſtir all together, and 
throw in a large tea-ſpoonful of beaten pepper, two 
heaped full of ſalt, and ſtir it all together for two or 
three minutes. You may make this diſh of what 
thickneſs you think proper (either to eat with a ſpoon, 
or otherways) with the liquor you pour off the beans. 
For change you may make it thin enough for ſoup. 
When it is of the proper thickneſs you like it, take it 
off the fire, and ſtir in a large ſpoonful of vinegar and 
the yolks of two eggs beat. The eggs may be left out 
if diſliked. Diſh it up and ſend it to table. | 

To make a Fowl-Pie, 

FIRST makea rich thick cruſt, cover the diſh with 

the paſte, then take ſome very fine bacon, or cold 
boiled ham, flice it, and hay a layer all over. Seaſon 
with a little pepper, then put in the fowl, after it is 
picked and cleaned, and finged ; ſhake a very little 
pepper and ſalt into the belly, put ina little water, co- 
ver it with ham, ſeaſoned with a little beaten pepper, 
put on the lid and bake it two hours, When it comes 
out of the oven, take half a pint of water, boil it, 
and add to it as much of the ſtrong ſoup as will make 
the gravy quite rich, pour it boiling hot into the pie, 
and lay on the lid again. Send it to table hot. Or 
lay a piece of beef or pork in ſoft water twenty-four 
_ lice it in the room of the ham, and it will eat 
fine. | 


20 


Toa mate à Cheſtire Pork-Pie for Sea. 


TAKE ſome ſalt pork that has been boiled, cut it 
into thin flices, an equal quantity of potatoes pared 
and ſliced thin, make a el, cover the diſh, lay 
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a layer of meat, ſeaſoned with a little pepper, and a 
layer of potatoes: then a layer of meat, a layer of 
potatoes, and ſo on till your pie is full. Seaton it 
with pepper when it is full, lay ſome, butter, on the 
top, and fill, your diſh above half full of ſoft wa- 
ter. Cloſe your pie up, and bake it in a gentle oven. 


To make Sea-Veniſon. 


WHEN you kill a ſheep, keep ſtirring the blood all 
the time till it is cold, or at leaſt as cold as it will be, 
that it may not congeal; then cut up the ſheep, take 
one fide, cut the leg like a haunch, cut off the ſhoul- 
der and loin, the neck and breaſt in two, ſteep them 
all in the blood, as long 'as the weather will permit 
you, then take out the haunch, and hang it out of the 
ſun as long as you can to be ſweet, and roaſt it as you 

do a haunch of veniſon. It will eat very fine, eſpe- 
cially if the heat will give you leave to keep it long. 
Take off all the ſuet before you lay it in the blood, 
take the other joints and lay them in a large pan, pour 
over them a quart of red wine, and a quart of rape 
vinegar. Lay the fat fide of the meat downwards in 
the pan, on a hollow tray is beſt, and pour the wine 
and vinegar over it: let it lie twelve hours, then take 
the neck, breaſt, and loin out of the pickle; let the 
ſhoulder lie a week, if the heat will let you, rub it 
with bay-ſalt, ſalt-petre, and coarſe ſugar, of each a 
quarter of an ounce, one handful of common ſalt, 
and let it hea week or ten days. Bone the neck, breaſt, 
and loin; ſeaſon them with pepper and ſalt to your 
palate, and make a paſty as you do for veniſon. Boll 
the bones for gravy to fill the pie, when it comes out 
of the oven ; and the ſhoulder boil freſh out of the 
pickle, with a ra e 

And when you cut up the ſheep, take the heart, 
liver, and lights, boil them a quarter of an hour, then 
cut them ſmall, and chop them very fine; ſeaſon them 
with four blades of mace, twelve cloves, and a large 
nutmeg, all beat to powder. Chop a pound of ſuet 
fine, half a pound of ſugar, two pounds of currants 
clean waſhed, half a pint of red wine, mix all well 
together, and make a pie. Bake it an hour: it is very 
rich. . 
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To make Dumplings when you have White-Bread. 
TAKE the crumb of a two-penny loaf grated fine, 
as much beef-ſuet ſhred as fine as poſſible, a little ſalt, - 
half a ſmall nutmeg grated, a large ſpoonful of ſugar, 
beat two eggs with two ſpoonfuls of ſack, mix all 
well together, .and roll them up as big as a turkey's 
egg · t the water boil, and throw them in. Half 
an hour will boil them. For ſauce, melt butter with 
a little ſalt, lay the dumplings in a diſh, pour the 

ſauce over them, and ſtrew ſugar all over the diſh. 
Theſe are very pretty, either at land or fea. You 
muſt obſerve to rub your hands with flour when you 

take them up. 

The gortable- ſoup to carry abroad, you have in 
the ſixth chapter. | 1 
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CHAP. XII. 
Of HOGS PU D DIN GS, SAUSAGES, &c. 


To make Almond FHogs- Puddings. 


JAKE two pounds of beef-ſuet or marrow, ſhred 
* very ſmall, a pound and a half of almonds 
blanched, and beat very fine with roſe-water, one 
pound of grated bread, a pound and a quarter of fine 
ſugar, a little ſalt, half an ounce of mace, nutineg, 
and cinnamon together, twelve yolks of eggs, four 
whites, a pint of ſack, a pint and a half of thick 
cream, ſome roſe or orange-flower water ; boil the | 
cream, tie the ſaffron ina bag, and dip in the cream 
to colour it. Firſt beat your eggs very well; then | 
ſtir in your almonds, then the ſpice, the falt and f 
ſuet, and mix all your ingredients together; fill your 
guts half full, put ſome bits of citron in the guts as 
you fall them, tie them up, and boil them a quarter 
of an hour. 
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Another Way. 


TAKE a pound of beef-marrow chopped fine, half 
a pound of ſweet almonds blanched and beat fine, 
with a little orange-flower or roſe-water, half a pound 
of white bread grated fine, half a pound of currants 
clean waſhed and picked, a quarter of a pound of 
fine ſugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each an equal quantity, 
and half a pint of ſack: mix all well together, with 
half a pint of good cream, and the yolks of four eggs. 
Fill your guts half full, tie them up, and boil them 
a quarter of an hour, and prick them as they boil to 
keep the guts from breaking. You may leave out the 
currants for change ; but then you mult add a quarter 


of a pound more of ſugar. 


4A third Way. 


HATF a pint of cream, a quarter ofa pound of ſu- 
gar, a quarter of a pound of currants, the crumb of 
a halfpenny roll grated fine, fix large 3 pared 
and chopped fine, a gill of ſack, or two ſpoonfuls of 
roſe- water, ſix bitter almonds blanched and beat fine, 
the yolks of two eggs, and one white beat fine; mix 
all together, fill the guts better than half full, and boil 
them a quarter of an hour, 


To make Hogs-Puddings, with Currants. | 
TAKE three pounds of grated bread to four pounds 


of beef-ſuet finely ſhred, two pounds of currants clean 


picked and waſhed, cloves, mace, and cinnamon, of 
each a quarter of an ounce finely beaten, a little ſalt, 
a pound and a half of ſugar, a pint of ſack, a quart 


of cream, a little roſe-water, twenty pgs well beaten, 
well together, fill 


the guts half full, boil them a little, and prick them 
as they boil, to keep them from AE the guts. 
Take them up upon clean cloths, then lay them on 
your diſh ; or when you uſe them boil them a few mi- 
nutes, or eat them cold. 


To make Black Puddings. | 


FIRST, before you kill your hog, get a peck of 
gruts, boil them half an hour in water ; then drain 
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them, and put them into a clean tub or large pan ; 
then kill your hog, and ſave two quarts of the blood 
of the hog, and keep ſtirring it till it is quite cold; 
then mix it with your gruts, and ſtir them well toge- 
ther. Seaſon with a large ſpoonful of ſalt, a quarter 
- of an ounce of cloves, mace, and nutmeg together, 
an equal _— of each; dry it, beat it well, and 
mix in. Take alittle winter ſavory, ſweet marjoram, 
and thyme, pennyroyal ſtripped of the ſtalks, and 
chopped very fine; juſt enough to ſeaſon them, and 
to give them a flavour, but no more. The next day, 
take the leaf of the hog and cut into dice, ſcrape ainl 
waſh the guts very clean, then tie one end, an begin 
to fill them; mix in the fat as you fill them, be ſure 
put in a good deal of fat, fill the ſkins three parts full, 
tie the other end, and make your puddings what length 
you pleaſe; prick them with a pin, and put them in 
2 kettle of boiling water. Boil them very ſoftly an 
hour ; then take them out, and lay them on clean 
W. | 

In Scotland they makea pudding with the blood of 
a gooſe. Chop off the head, and ſave the blood: flir 
it till it is cold, then mix it with gruts, ſpice, ſalt 
and ſweet herbs, according to their fancy, and ſome 
beef-ſuet chopped. Take the ſkin of the neck, then 
P out the wind-pipe and fat, fill the ſkin, tie it at 
oth ends, ſo make a pie of the giblets, and lay the 
pudding in the middle. Or you may leave the gruts 
out if you pleaſe. 


Savoloys. 


TAKE fix pounds of young pork, free it from bone 
and ſkin, and ſalt it with one ounce of ſalt-petre, and 
a pound of common falt, for two days ; chopit very 
fine, put in three tea-ſpoonfuls of pepper, twelve ſage 
leaves chopt fine, and a pound of grated bread. Mix 
it well, and fill the guts, and bake them half an hour 
in a ſlack oven, and eat either hot or cold. 


To make fine Sauſages. | 
YOU muſt take fix ponnds of good pork, free from 
kin, griſtles, and fat, cut it very ſmall, and beat it in 
a mortar till it is very fine ; then ſhred fix pounds of 
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beef-ſuet very fine and free from all ſkin. Shred it as 
fine as poſhble: even take a good deal of ſage, 
waſh it very clean, pick off the leaves, and ſhred it 


very fine. Spread your meat on a clean dreſſer or ta- 


ble; then ſhake the ſage all over, about three large 
ſpoonfuls; ſhred the thin rind of a middling lemon 
and throw over, with as many ſweet herbs, when ſhred 


tine, as will fill a large ſpoon; grate two nutmegs 


over, throw over two tea-ſpoonfuls of pepper, a large 
ſpoonful of ſalt, then throw over the ſuet; and mix it 
all well together. Put it down cloſe in a pot; when 
you uſe them, roll them up with as much egg as will 
make them roll ſmooth. Make them the ſize of a ſau- 
ſage, and fry them in butter or good dripping. Be 
ſure it be hot before you put them in, and keep rolling 
them about. When they are thorough hot, and of a 
tine hght brown, they are enough. You may chop 
this meat very fine, if you do not like it beat. Veal 
eats well done thus, or veal and pork together. You 
may clean ſome guts and fill them. 


To make common $ auſages. 


- TAKE three pounds of nice pork, fat and lean to 
gether without ſkin or griſtles, chop it as fine as pol- 


tible, ſeaſon it with a tea-ſpoonful of beaten Pepper, | 


and two of ſalt, ſome tage ſhred fine, about threEtea- 
ſpoonfuls : mix it well together, have the guts very 
nicely cleaned, and fill them, or put them down in a 
pot, ſo roll them of what ſize you pleaſe, and try 
them. Beef makes very good ſauſages. 


Oxford Sauſages. 


TAKE a pound of lean veal, a pound of young 


rk, fat and lean, free from ſkin and griſtle, a pound 
of beef ſuet, chopt all fine together ; put in half a 
pound of grated bread, halt the peel of a lemon ſhred 
fine, a nutmeg grated, fix ſage leaves waſhed' and 


_ chopped very fine, a tea-· ſpoonful of pepper, and two 


of fait, fome thyme, ſavory, and mar joram, ſhred 
fine. Mix it all well together, and put it cloſe down 
in a pan when you uſe it; roll it out the ſize of a 
common ſauſage, and fry them in freſh butter of a 
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fine brown, or broil them over a clear fire, and ſend- 
them to table as hot as poſſible. ” 
To make Bologna Sauſages. 

TAKE a pound of bacon, fat and lean together, a 
pound of beef, a pound of veal, a pound of pork, 
a pound of beef-ſuet, cut them ſmall and chop them 
fine, take a ſmall handful of fage,-pick off the leaves, 
chop it fine, with a few ſweet herbs ; ſeaſon pretty 
high with pepper and ſalt. You muſt have a large 
gut, and fill it, then ſet on a ſauce-pan of water, 
when it boils put it in, and prick the guts for ſear of 


burſting. Boil it ſoftly an hour, then lay it on clean 
ſtraw to dry, | 
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CHAP. XIII. 
To POT, and make HAM S, &c. 


To pot Pigeons or Fowls. 


off their legs, draw them and wipe them 
with a cloth, but do not waſh them. Seaſon 


chem pretty well with pepper and ſalt, put them into a 
pot, with as much butter as you think will cover 
them, when melted, and baked very tender; tlien 
drain them very dry from the gravy; lay them on a 
cloth, and that will ſuck up all the gravy; ſeaſon 
them again with falt, mace, cloves, and pepper, 
beaten fine, and put them down cloſe into a pot. 
Take the butter, when cold, clear from the gravy, 

5 ſet it before the fire to melt, and pour over the birds; 
if you have not enough, clarify ſome morg, and tet 
the butter be an inch thick above the birds. Thus 

u may do all ſorts of ifowl ; only wild fowl ſhould 
boned, but that you may do as you pleaſe, * 

, To pot a cold Tongue, Beef,” or Veniſon, 
"CUT it ſmaH, beat it well in a marble mortar, with 

melted butter; ſeaſon it "I mace, cloves and nutmeg, 
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deat very fine, and ſome pepper and ſalt, till the meat 
is mellow and fine; then put it down cloſe in vour 
pots, and cover it with clarified butter. Thus you 
may do cold wild fowl; or you may pot any ſort ot 
cold fowl whole, ſeaſoning them with what ſpice you 


pleaſe. | IS 
To pot Veniſon, 


TAKE a piece of veniſon, fat and lean together : 
lay it in a diſh, and ſtick pieces of butter all over, 
tie brown paper over it, and bake it. When it comes 
out of the oven, take it out of the liquor hot, drain 
it, and lay it in a diſh; when cold, take off all the 
kin and beat in a marble mortar, fat and lean toge- 


ther, ſeaſon it with mace, cloves, 18 black pep- 


per, and ſalt to your mind. When the butter is cold 
that it was baked in, take a little of it, and beat in 
with it to moiſten it; then put it down cloſe, and 
cover it with clarified butter. . 
You mult be ſure to beat it till it is like a paſte, 
| To pot a Hare. 

TAKE a hare that has hung for four or five days, 
caſe it, and cut in quarters; put it in a pot, 2 
it with pepper, ſalt, and mace, and a pound of but- 
ter over it, and bake it four hours. When it comes 
out pick it from the bones, and pound it in a mortar 
with the butter that comes off your gravy, and a little 
deaten cloves and mace, till it is fine and ſmooth, 
then put it cloſe down in potting pots, and put clari- 
fied butter over it; tie it over with white paper. 

To pot- a Tongue. 

TAKE a neat's tongue, rub it with a pound of 
white ſalt, an ounce of falt petre, half a pound of 
coarfe ſugar, rub it well, turn it every day in this 
pickle for a fortnight. This pickle will do ſeveral 
tungues, only adding a little more white ſalt; or we 


generally do them after our hams. Take the tongues 


out of the pickle, cut off the root, and boil it well, 
till it will peel; then take your tongues and ſeaſon 
them with ſalt, pepper, cloves, mace, and nutm 

all beat fine; rub it well with your hands whilſt it is 
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hot; then put in a pot, and melt as much butter as 
will cover it all over. Bake it an hour in the oven, 
then take it out, let it ſtand to cool, rub a little freſh 
ſpice on it : and when it is quite cold lay it in,your 
pickling-pot. When the butter is cold you baked it 
in, take it off clean from the gravy, ſet it in an earth- 
en pan before the fire; and when it is melted, pour it 
over the tongue. You may lay pigeons or chickens 
on each fide; be ſure to let the butter be about an inch 
above the tongue. 


A fine Way to pot a Tongue. | 
TAKE a dried tongue, boil it till it is tender, the 


| peel it; take a large fowl, bone it; a gooſe, and bone 


it; take a quarter of an ounce of mace, a quar- 
ter of an ounce of cloves, a large nutmeg, a quarter 
of an ounce of black pepper, beat all well together ; 
a ſpoonful of ſalt; rub the inſide of the fowl well, 
and the tongue. Put the tongue into the fowl; then 
ſeaſon the gooſe, and fill the gooſe with the fowl and 
tongue, and the gooſe will look as if it was whole. 
Lay it in a pan that will juſt hold it, melt freſh butter 
enough to cover it, ſend it to the oven, and bake it 
an hour and a half; then uncover the pot, and take 
out the meat. Carefully drain it from the butter, lay 
it on a coarſe cloth till it is cold, and when the butter 
is cold, take off the hard fat from the gravy, and lay 
it before the fire to melt, put your meat into the pot 
again, and pour the butter over. If there is not 
enough, clarify more, and let the butter be an inch 
above the meat; and this wili keep a great while, eats 
fine, and looks beautiful, When you cut it, it muſt 
be cut croſs-ways down through, and looks very 
pretty. It makes a pretty corner-diſh at table, ox ſide- 
diſh for ſupper. If you cut a lice down the middle 
quite through, lay it in a plate, and garniſh with 
* parſley and naſturtium- flowers. If you will be 

the expence, bone a turkey, and put over the gooſe. 
Obſerve, when you pot it, to ſave a little of the ſpice 
to throw over it, before the laſt butter is put on, or 
the meat will not be ſeaſoned enough, 

* E 5 


298 THE ART OF COOKERY 


To pot Beef like Veniſon. 


' CUT the lean of a buttock of beef into pound 
pieces; for eight pounds of beef take four ounces of 
ſalt- petre, four ounces of petre- ſalt, a pint of white 
ſalt, and an ounce of ' ſal prunella : beat the falts all 
very fine, mix them well together, rub the ſalts into 
the beef; then let it lie four days, turning it twice a 
day, then put intoa pan, cover it with pump-water, 
and a little of its own brine; then bake it in an oven 
with houſhold bread till it is as tender as a chicken, 
then drain it from the gravy, and bruiſe it abroad, 
and take out all the ſkin and ſinews; then pound it in 
a marble mortar, then lay it in a broad diſh, mix in 
it an ounce of cloves and mace, three quarters of 
an ounce of pepper, and one nutmeg, all beat very 
fine. Mix all very well with the meat, then clarify a 
little freſh batter, and mix with the meat, to make it 
a little moiſt ; mix it very well together, preſs it down 
into pots very hard, fet it at the oven's mouth juſt to 
ſettle, and cover it two inches thick with clarified 
butter. When cold, cover it with white paper. 

NN pot Choſhire-(leeſe, 

TAKE three pounds of Cheſhire: cheeſe, and put it 
into a mortar, with half a pound of the beſt freſh 
butter you can get, pound them together, and in the 
beating add a gil of rich Canary wine, and half an 
ounce of mace finely beat, then ſifted like a fine pow- 
der. When all is extremely well mixed, preſs it hard 
dawn into a gallipot, cover it with clarified butter, 
and keep it cool. A flice of this exceeds all the 
cream · cheeſe that can be made. | 

To collar a Breaft Peal. 


TAKE a breaſt of veal, and bone it; beat it with 
a rolling- pin, rub it over with the yolk of an egg, 
beat a little mace, cloves, nutmeg, and pepper very 
fine, with a little ſalt, a handful of Fader and ſome 
ſweet herbs, and lemon - peel ſhred fine, a few crumbs 
of bread. Mix all together, and ſtrew over ; roll it 
up very tight, bind it with a fillet, and wrap it in a 
cloth, then boil it two hours an1a h f in water made 
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pretty ſalt, then hang it up by one ena till cold. 
Make a pickle: to a pint of ſalt and water put half 
a pint of vinegar, and, and lay it ina pan, and let the 
pickle cover it; and when you uſe it, cut it in ſlices, 
and garniſh with parſley and pickles. 


To make Marble Veal. 


TAKE a neat's tongue, and boil it till tender; 
peel it, and cut it in ſlices, and beat in a mortar with a 

und of butter, with a little beaten mace and pep- 
per, till it is like a paſte ; have ſome veal ſtewed and 
beat in the ſame manner; put ſome veal in a potting- 
pot, then ſome tongue in lumps over the veal, then 
ſome veal over that, tongue over that, and then veal 
again; preſs it down hard, pour ſome clarified butter 
over it, keep it in a cold dry place, and when you 
uſe cut it in ſlices, and garniſh with parſley. 


To collar Beef. 
TAKE a piece of thin flank of beef, and bone it ; 


cut the ſkin off, then ſalt it with two ounces of ſalt- 
petre, two onnces of ſal-prunella, two ounces of bay- 
ſalt, half a pound of coarſe ſugar, and two pounds of 
white-ſalt, beat the hard ſalts fine and mix all toge- 
ther; turn it every day, and rub it with the brine 
well, for eight days; then take it out of the pickle, 
waſh it, and wipe it dry; then take a quarter of an 
ounce of cloves, and a quarter of an ounce of mace, 
twelve corns of all-ſpice, and a nutmeg beat very 
fine, with a ſpoonful of beaten pepper, a large quan- 
tity of chopped parſley, with ſome ſweet herbs chop- 
ped fine; ſprinkle it on the beef, and roll it up very 
tight, put a coarſe cloth round, and tie it very tighr 
with beggars: tape: boil it in a large copper of water, 
if a large collar, ſix hours; a ſmall one five hours; 
take it out, and put it in a preſs till cold; if you have 
nevera preſs, put it between two boards, and a large 
weight upon it till it is cold; then take it out of the 
=_ and cut into flices, Garniſh with raw parſ- 
ey. 1 5 
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To collar Salmon. | 


* TAKE a fide of ſalmon, cut off about a handful 
of the tail, waſh your 4 piece very well, and dry it 


with a clot; then wa 


it over with the yolks of 


egg) ; then make ſome force-meat with that you cut 
off the tail, but take care of the ſkin, and put to it 
a handful of parboiled oyſters, a tail or two of lob- 
ſter, the yolks of three or four eggs boiled hard, ſi x 
anchovies, a good handful of ſweet herbs chopped 
ſmall, a little ſalt, cloves, mace, nutmeg, pepper, all 
beat fine, and grated bread. Work all theſe together 
into a body, with the yolks of eggs, lay it all over 
the fleſhy part, and a little more pepper and ſalt over 
the ſalmon; ſo roll it up into a collar, and bind it 
with broad tage; then boil it in water, ſalt, and vine- 
ar, but let the liquor boil firſt, then put in your col- 
ar, a bunch of ſweet herbs, ſliced ginger and nut 
meg. Let it boil, but not too faſt. It will take near 
two hours boiling ; and when it is enough, take it 
up: put it into your ſouſing- pan, and when the pickle 


is cold, put it to your ſalmon, and let it ſtand in it 


till uſed. Or you may pot it; after it is boiled, pour 
clarified butter over it. It will keep longeſt ſo ; but 
either way is good. If you pot it be ſure the butter 
be the niceſt you can get. | 


To make Dutch Beef. 


TAKE the lean of a buttock of beef raw, rub it 
well with brown ſugar all over, and let it lie in a pan 
or tray two or three hours, turning it two or three 
times, then ſalt it well with common ſalt and ſalt- 
petre, and let it lie a fortnight, turning it every day; 
then roll it very ſtrait in a coarfe cloth, put itin a 
cheeſe-preſsa day and a night, and hang it to dry in a 
chimney. When you boil it, you muſt put it in a 
cloth: when it is cold, it will cut in ſlivers as Dutch 


beef. 


To mate Sham Brawn. 


TAKE the belly piece, and head of a young pork, 
rub it well with ſalt-petre, let it lie three or four days, 


waſh it clean; boil the head, and take off all the 
meat, and cut it in pieces, have four neat's feet, 
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boiled tender, take out the bones, and cut it in thin 
{lices, and mix it with the head, and lay it in the 
| belly-piece, and roll it up tight, and bind it round 
with ſheet-tin, and boil it four hours, take it up, and 
ſet it on one end, put a trencher on it within the tin, 
and a large weight upon that, and let it ftand all 
night, in the morning take it out, and bind it with afil- 
let, put it in ſpring water and ſalt, and it will be fit for 
uſe. When you uſe it, cut it in flices like brawn. 
Garniſh with parſley. Obſerve to change the pickle 
every four or five days, and it will keep a long time, 


To Souſe a Turkey in Imitation of Sturgeon. 


YOU muſt take a fine large turkey, dreſs it very 
clean, dry and bone it, then tie it up as you do ſtur- 
geon, put into the pot you boil it in one quart of white 
wine, one quart of water, one quart of good vinegar, 
a very large handful of ſalt, let it boil, ſkim it well, 
and then put in the turkey. When it is enough take 
it out and tie it tighter. Let the liquor boil a little 
longer, and if — think the pickle wants more vine- 
gar or ſalt, add it when it is cold, and pour it upon 
the turkey. It will keep ſome months, covering it 
cloſe from the air, and keeping it in a dry cool place. 
Eat it with oil, vinegar, and ſugar, juſt as you like 
it. Some admire it more than ſturgeon; it looks pretty 
covered with fennel for a fide-diſh. 


To pickle Pork. 


BONE your pork, cut it into pieces, of a fizefit to 
lie in the tub or pan you defign it to lie in, rub your 
pieces well with ſalt- petre, then take two s of 
common-falt, and two of bay-falt, and rub every 
piece well; lay a layer of common falt in the bottom 
of your veſſel, cover every piece over with common 
falt, lay them one upon another as cloſe as you can, 
filling the hollow places on the fides with ſalt. As 
your falt melts on the top, ſtrew on more, lay a coarſe 
cloth over the veſſel, # board over that, and a weight 
on the board to keep it down. Keep it cloſe covered, 
it will, thus enters, keep the whole year. Put a 
— of ſalt-petre and two pounds of bay-falt to a 
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A Pickle for Pork which-is to be eat ſoon. 

YOU muſt take two gallons of pump-water, one 
pound of bay-ſalt, one pound of coarſe ſugar, fix 
ounces of ſalt- petre; boil it all together, and ſkim it 
when cold. Cut thepork in what pieces you pleaſe,, 
lay it down cloſe, and pour the liquor over it. Lay 
a weight on it to keep it cloſe, and cover it cloſe from 
the air, and it will be fit to uſe in a week. If you 
find the pickle begins to ſpoil; boil it again, and ſkim 
it; when it is cold, pour it on your pork again. 

To make Veal Hams. 

CUT the leg of veal like a-ham, then take a pint 
of bay-ſalt, two ounces of ſalt- petre, and a pound of 
common ſalt ; mix them together, with an ounce of 
juniper- berries beat; rub the ham well, and lay it un 
a hollow tray, with the ſkinny fide downwards. Baſte 
it every day with the pickle for a fortnight, and then 
hang it in wood-ſmoak for a fortnight. You may 
bail it, or parboil and roaſt it. In his pickle you 
may do two or three tongues, or a piece of pork. 


To make Beef Hams. 


YOU. muſt take the leg of a fat, but ſmall beef, 
the fat Scotch or Welſh cattle is beſt, and cut it ham- 
faſhion. Take an ounce of bay-ſalt, an ounce-of 
ſalt-petre; a pound of common falt, and a pound of 
coarſe ſugar (this quantity for about fourteen or fif- 
teen pounds weight, and ſo accordingly, if you pickle 
the whole quarter,) rub it with the above ingredients, 
turn it every day, and baſte it well with the pickle 
for a month. Take it out and roll it in bran or ſaw- 
duſt, then hang it in wood - ſmoak, where there is but 
little fire, and a conſtant ſmoke for a month; then 
take it down, and hang it in a dry place, not hot, 
and keep it for uſe. Lou may cut a piece off as you 
have occaſion, and either boil it, or cut it in raſhers, 
and broil it with poached eggs, or boil a piece, and it 
eats fine cold, and will {liver like Dutch beef. After 
this beef is done, you may. do a thick briſket of beet 
in the ſame pickle. Let it lie a month, rubbin g it 
every day with the pickle, then boil it till it is teuder, 
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hang it in a dry place, and it eats finely cold, cut in 
lices on a plate. It is a pretty thing fora fide di 
or for ſupper. A ſhoulder of mutton laid in this pic- 
kle for a week, hung in wood-ſmoke two or three 
days, and then boiled with cabbage, is very good. 
To make Mutton Hams. | 


YOU muſt take a hind-quarter of mutton, cut it 
like a ham, take an ounce of ſalt-petre, a pound of 
coarſe ſugar, a pound of common falt, mix them, 
and rub your ham, lay them in a hollow tray with the 
ſkin downwards, baſte it every day for a fortnight, 
then roll it in the ſaw-duſt, and hang it in the wood- 
ſmokea fortnight, then boil it and hang it in a dry 
place, and cut it out in raſhers, and broil it as you 
want. . 


To make Pork Hums. 


'YOU muſt take a fat hind-quarter of pork ; and 
cut off a fine ham. Take two ounces of falt-petre, a 
pound · of coarſe ſugar, a pound of common ſalt, and 
two ounces of ſal- prunella, mix all together, and rub 
it well. Let it lie a month in this pickle, turning and 
baſting it every day, then hang it in . as 
vou do beef, in a dry place ſo as no heat comes to it, 
and if you keep them long, hang them a month or 
two in a damp place, and it will make them cut fine 
and ſhort. Never lay theſe hams in water till you boil 
them, and boil them in a copper, if you have one, of 
the biggeſt pot you have. Put them in the cold wa- 
ter, and let them be four or five hours before they boil. 
Skim the pot well and often, till it boils. If it is a 
very large one, three hours will boil it, if a ſmall one, 
two hours will do, provided it be a great while before | 
the water boils. Take it up half an hour befcre din- | 

ner, pull off the ſkin and throw raſpings finely ſiſted 
all over: Hold ared hot fire-ſhovel over it, and when 
dinner is ready take a few raſpings in a fieve and fift 
all over the diſh; then lay in your ham, and with 
your finger, make fine figures round the edge of the 
diſh. Be ſure to boil your ham in as much water as 
you can, and to keep it ſkimming all the time till it 
boils. It muſt be at leaſt four hours before it boils. 


le in it afortnight, and t 


bacon, have ſome boi 
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+ This pickle does finely for tongues, afterwards to 
4 hang in the wood ſmoke a 
fortnight, or to boil chem out of the pickle. 
Yorkſhire is famous for hams; and the reaſon is 
this; their ſalt is much finer than ours in London; it 
is a large clear ſalt, and gives the meat a fine flavour. 
I uſed to have it from Malden in Eſſex, and that falt 
will make any ham as fine as you can deſire. It is by 
much the beſt ſalt for ſa.t.ng of meat. A deep hollow 
wooden tray is better than a pan, becauſe the pickle 
{wells about it. | 
When you broil = of theſe hams in ſlices, or 
ing water ready, and let the 
flices lie a minute or two in the water, then broil 
them ; it takes out the ſalt and makes them eat finer. 


D make Bacon. 


TAKE a fide of pork, then take off all the inſide 
fat, lay it on a long board or dreſſer, that the blood 
may run away, rub it well with good falt on both 
fides, let it lie thus a day, then take a pint of bay - ſalt, 
a quarter of a pound of falt-petre, beat them fine, 
two pounds of coarſe ſugar, and a quarter of a peck 
of common falt. Lay your pork in ſomething that 
will hold the pickle, and rub it well with the above, 
ingredients. Lay the fkinny fide downwards, and 
baſte it every day with the pickle for a fortnight ; 
then hang it in wood - ſmoke as you do the beef, and 
afterwards hang it in a dry place, but not hot. You 
are to obſerve, that all hams and bacon ſhould hang 
clear from every * not againſt a wall... 

Obſerve to wipe off all the old ſalt before you put 
it into this pickle, and never keep bacon or hams in 
a hot kitchen, or in a room where the ſun comes. It 
makes them all ruſty. 

T ſave potted Birds, that begin to be bad. 

I Have ſeen potted birds, which have come a great 
way, often ſmell ſo bad, that nobody could bear the 
ſmell for the ranknefs of the butter, and by managing 
them in the following manner, have made them as 
good as ever was eat. | 

Set a large ſauce- pan of clean water on the fire; 
when it boils, take off the butter at the top, then take 


MADE PLAIN AND EASY. 305 


the fowls out one by one, throw them into that ſauce- 

of water half a minute, whip it out and dry it 

in a clean cloth infide and out; 10 do all till they are 

quite done. Scald the pot clean; when the birds are 

quite cold, ſeaſon them with mace pepper, and ſalt 

to your mind, put them down cloſe in a pot, aad 
pour clarified butter over them. 


To pickle Mackerel, called Caveach. 


CUT your mackerel into round pieces, and divide 
one into five or fix pieces: to fix large mackerel you 
may take one ounce of beaten pepper, three large 
a——_— a little mace, and a handful of ſalt. Mix 
your ſalt and beaten ſpice together, then make two or 
three holes in each piece and thruſt the ſeaſoning into 
the holes with your finger, rub the pieces all over with 
the ſeaſoning, fry them brown in oil, and let them 
ſtand tili they are cold, then put them into vinegar, 
and cover them with oil. They will keep well covered 
a great while, and are delicious, 


CHAP. XIV. 
OF PICKLING. 


To pickle Walnuts Green. 


tf hg the largeſt and cleareſt you can pare 
them as thin as you can, have a tub of ſpring- 
water ſtanding by you, and throw them in as you do 
them. Put into the water a pound of bay- ſalt, let 
them lie in the water twenty-four hours, take them 
out; then put them into a ſtone jar, and between 
every layer of walnuts lay a layer of vine leaves at the 
bottom and top, and fill it up with cold vinegar. Let 
them ſtand all night, then pour the vinegar from 
them into a copper, with a pound of bay-ſalt ; ſet it 
on the fire, let it boil, then pour it hot on your nuts, 
tie them over with a woollen cloth, and let them ſtand 
a week ; then pour that pickle away, rub your nuts 
clean with a piece of flannel, then put them again in 
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your jar, with vine-leaves, as above, and boil freſti 
vinegar, Put into * pot to every gallon of vine- 
gar, a nutmeg ſliced, cut four large races of ginger, 
a quarter of an ounce of mace, the ſame of cloves, a 
quarter of an ounce of whole black-pepper, the like 
of Ordingal pepper; then pour your vinegar boiling 
hot on your walnuts, and cover them with a woollen 

cloth. Let it ſtand three or four days, ſo do two or 

three times, when cold put in half a pint of muſtard- 

ſeed, a large ſtick of horſe-radiſh ſliced, tie them 

down cloſe with a bladder, and then with a leather. 

They will be fit to eat in a fortnight. Take a large 
onion, ſtick the cloves in, and lay in the middle of | 


the pot. If you do them for keeping, do not boil 
your vinegar, but then they will not be fit to eat under 
ſix months, and the next year you may boil the pickle 


this way. They will Keep two or three years good 
and firm, 


To pickle Walnuts White. 

TAKE the largeſt nuts you can get, juſt before 
the ſhell begins to turn, pare them very thin till the 
white appears, * and throw them into ſpring-water, 
with a handful of ſalt as you do them. Let them 
ſtand in that water ſix hours, lay on them a thin 
board to keep them under the water, then ſet a ſtew- 
| pan on a charcoal fire, with clean ſpring water ; take 

your nuts out of the other water, and put them into 
the ſtew-pan. Let them ſimmer four or five minutes, 
but not boil, then have ready by you a pan of ſpring- 
water, with a handful of white ſalt in it, ſtir it with 
your hand till the ſalt is melted, then take your nuts 
out of the ſtew-pan with a wooden ladle, and put 
them into the cold water and falt. Let them ſtand a 
quarter of an hour, lay the boarꝗ on them as before; 
if they are not kept under the liquor they will turn 
black, then lay them onacloth and cover them with 
another to dry, then carefully wipe them with a ſoft 
cloth put them into your jar or glaſs, with ſome 
blades of mace and nutmeg fliced thin. Mix your 
ſpice between your nuts, and pour diſtilled vinegar 
aver them; firſt let your glaſs be full of nuts, ponr 
jo eng over them and tie a bladder and then a 

er. a 
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J pickle M alnuts black. 


YOU muſt take large * 7 1 nuts, at their full 
growth before they are hard, lay them in falt and 
water; let them lie two days, then ſhift them into 
freſh water; let them lie two days longer ; then ſhift 
them again, and let them lie three in your pickling | 
jar. When the jar is half full, put in a large onion | 
ſtuck with cloves. To a hundred of walnuts put in 
half a pint of muſtard ſeed, a quarter of an ounce of | 
mace, half an ounce of black pepper, half an ounce 
of all-ſpice, fix bay leaves, and a ſtick of horſe-ra- | 
diſh ; then fill your jar, and pour boiling vinegar over [ 
them. Cover them with a plate, and when they are 
cold, tie them down with a bladder and leather, 
and they will be fit to eat in about two or three 
months. The next year, if any remains, boil u 
your vinegar again, and ſkim it; when cold pour it 
over your walnuts. This is dy much the beſt pic ie 
for uſe ; therefore you may add more vinegar to it, 
what quantity you pleaſe. If you pickle a great 
many walnuts, and eat them faſt, make your pickle 
for a hundred or two, the reſt keep in ſtrong brine of 
ſalt and water, boiled till it will bear an egg, and as 
your pot empties, fill them up with thoſe in the ſalt 
and water. Take care they are covered with pickle. 

In the ſame manner you may do a ſmaller quan- 
tity; but if you can get rape-vinegar, uſe that inſtead 
of ſalt and water. Do them thus: put your nuts into 
the jar you intend to pickle them in, throw in a good 
handful of ſalt, and fill the pot with rape vinegar.— 
Cover it cloſe, and let them ſtand a fortnight ; then 
pour them out of the pot, wipeit clean, and juſt rub 
the nuts with a 4 2 cloth, and then put them in 
the jar with the pickle, as above. If you have the 
beſt ſugar-vinegar of your own making, you need not 
boil it the firſt year, but pour it on cold; and the 
next year, if any remains, boil it up again, ſkim it, 
put freſh ſpice to it, and it will do again. 

To pickle Gerkins, uy 

TAKE five hundred gerkins, and have ready a 
large earthen pan of ſpring water and ſalt, to every 
gallon of water two pounds of falt; mix it well to- 
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gether, and throw in your gerkins, waſh them out in 
two hours, and put them to drain, let them be drained 
very dry, and put them in a jar; in the mean time 
get a bell-metal pot, with a gallon of the beſt white- 
wine vary half an ounce of cloves and mace, one 
ounce of all-ſpice, one ounce of muſtard ſeed, a ſtick 
of horſe-radiſh cut into ſlices, ſix bay leaves, a little 
dill, two or three races of ginger, cut in pieces, a 
nutmeg cut in pieces, and a handful of ſalt; boil it 
up in the pot all together, and put it over the gerkins ; 
cover them cloſe down, and let them ſtand twenty- 
four hours; then put them in your pot, and ſimmer 
them over the ſtove till they are green; be careful not 
to let them boil, if you do, you will ſpoil them; then 
put them in your jar, and cover them cloſe down till 
cold; then tie them over with a bladder, and a leather 
over that; put them in a cold dry place. Mind 
alwavs to keen vour pickles tied down cloſe, and take 


them out with a wooden ſpoon, or a ſpoon kept on 
purpoſe. | | 
To pickle large Cucumbers in ſlices. 

TAKE the large cucumbers before they are too 
ripe, ſlice them the thickneſs of crown pieces in a 
1 diſh; to every dozen of cucumbers ſlice two 
_ onions thin, and ſo on till you have filled your 
diſh, with a handful of ſalt between every row ; then 
cover them with another pewter-diih, and let them 
ſtand twenty four hours, then put them into a colen- 
dar, and let them drain very well; put them in a jar, 
cover them over with white wine vinegar, and let 
them ſtand four hours; pour the vinegar from them 
into a copper ſauce-pan, and boil it with a little ſalt; 
put to the cucumbers a little mace, a little whole 
pepper, a large race of ginger ſliced, and then pour 
the boiling vinegar on. Goat them cloſe, and when 
they are cold tie them down. They will be fit to eat 
in two or three days. | 


To pickle Aſparagus. | 
TAKE the largeſt aſparagus you can get, cut off 


the white ends, and waſh the green ends in ſpring- 
water, then put them in another clean water, and let 
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them lie two or three hours in it ; then” have a large 
broad ſtew- full of ſpring water with a good 
large handful of ſalt ; ſet it on the fire, and when it 
boils put in the graſs, not tied up but looſe, and not 
too many at a time, for fear you break the heads. — 
2 ſcald them, and no more, take them out with a 

road ſkimmer and lay them ona cloth to cool.— 
Then for your pickle take a gallon, or more accord- 
ding to your quantity of aſparagus, of white wine 
vinegar, and one ounce of bay-ſalt, boil it, and put 
your aſparagus in your jar; to a gallon of pickle, two 
nutmegs, a quarter of an ounce of mace, the ſame of 
whole white-pepper, and pour the pickle hot over 
them. Cover them with a linen cloth, three or four 
times double, let them ſtand a week longer, boil the 
pickle again, and pour it on hot as before. When 
they are cold, cover them cloſe with a bladder and 
leather. 


_To pickle Peaches. 


TAKE you peaches when they are at their full 
growth, juſt before they turn to be ripe ; be ſure they 
are not bruiſed ; then take ſpring-water, as much as 
you think will cover them, make it ſalt enough to bear 
an egg, with bay and common falt an equal quantity 
each; then put in your peaches, and lay a thin board 
over them to keep them under the water. Let them 
ſtand three days, and then take them out and wipe 
them very carefully with a fine ſoft cloth, and lay 
them in your glaſs or jar, then take as much white- 
wine vinegar as will fill your glaſs or jar: to ev 

gallon put one pint of the beſt well made be rar 
two or three heads of garlick, a good deal of ginger 
fliced, half an ounce of cloves, mace, and nutmeg ; 
mix your pickle well together, and pour over your 
peaches. Tie them cloſe with a bladder and leather; 


they will be fit to eatin two months. You may with 

a fine pen-knife cut them acroſs ; take out the ſtone, 

fill them with made muſtard and garlick, and horſe- 

radiſh and ginger; tie them — You may 
ame way. 


pickle nectarines and apricots the 
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To pickle French Beans. 


MAKE a ſtrong pickle, with cold ſpring- water 
and bay-ſalt, ſtrong enough to bear an egg, then put 
your pods in, and lay a thin board on them, to keep 
them under, water. Let them ſtand ten days, then 
drain them in a fieve, and lay them on a cloth to dry; 
then take white-wine vinegar, as much as you think 
will cover them, boil it, and put yeur pods in a jar 
with ginger,. mace, cloves, and Jamaica pepper.— 
Pour your vinegar boiling hot on, cover them with a 
coarſe cloth, three or four times double, that the 
ſteam may come through a little, and let them ſtand 
two days. Repeat this two or three times ; when it 
is cold, put in a pint of muſtard-ſeed, and ſome horſe. 
radiſh ; cover it cloſe. 


To pickle French Beans 
PICKLE your beans as you do the jerkins. 
To pickle cauliflowvers. 
TAKE the largeſt and cloſeſt you can get; pull 


them in ſprigs; put them in an earthen diſh, and 
ſprinkle ſalt over them. Let them ſtand twenty-four 
hours to draw out all the water, then put them in a 
jar, and pour ſalt and water boiling over them; cover 
thein clofe, and let them ſtand til the next day ; then 
take them out, and lay them on a coarſe cloth to 
drain; put them into glaſs jars, and put in a nutmeg 
ſliced, two or three blades of mace in each jar; cover 
them with diſtiled vinegar, and tie them down with 
a bladder, and over that a leather, They will be fit 
for ufe in a month. : 


To pickle Beet-root. 
SET a pot of ſpring-water on the fire, when it 


boils pnt your beets, and let them bil till they are 


tender ; take them out and with a knife take off all 
the outſide, cut them in pieces accordiug to your 
fancy; put them in a jar, and cover them with cold 
vinegar, and tie them down cloſe; when you uſe the 
beet take it out of the pickel, and cut it into what 
ſhape you like; put it in a litle diſh with ſome of the 
pickle over it. You may uſe it for ſallads, or garniſh. 
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To pickle White Plum. 


TAKE the large white plums; and if they have 


ſtalks, let them remain on, and do them as you do 
your peaches, 


To pickle Onions. 


TAKE your onions when they are dry enough to 
lay-up for winter, the ſmaller they arethe better th 
look; put them into a pot, and cover them wit 
ſpring-water, with a handful of white ſalt, let them 
boil up; then ſtrain them off, and take three coats 


off; put them in a cloth, and let two people take 


hoid of it, one at each end, and rumb them backward 
and forward till they are very dry; then put them in 
your bottles, with ſome blades of mece and cloves, a 
nutmeg cut in pieces; have ſome double diſtilled 
white-wine vinegar; boil it up with a little ſalt ; let 
it be cold, and put it over the onions; cork them 
cloſe, and tie a bladeer and leather over it. 


To pickle Lemons. 


TAKE twelve lemons, ſcrape them with a piece of 
broken glaſs ; then cut them acroſs in two, four parts 
downright, but none quite through, bu: that they will 


hang together; put in as much falt as they will hold, 
rub them well, and ſtrew them over with ſalt. Let 
them lie in an eartheo diſh three days, and turn them 
every day; ſlit an ounce of ginger very thin, and ſalted 
for three days, twelve cloves of garlick, parboiled and 
ſalted three days, a ſmall handful of muſtard-ſeeds 
bruiſed and ſearced through a hair-fieve, and ſome 
red Indian pepper; take your lemons out of the ſalt, 
ſqueeze them very gently, put them into a jar with 
the ſpice and ingredients, and cover them with the 
beſt white-wine vinegar. Stop them up very cloſe, 
and in a month's time the will be fit to eat. | 


To pickle Muftrooms White. 


TAKE ſmall buttons, cut the ſtalk, and rub off 
the ſkin with flannel 1 in ſalt, and throw them 
into milk and water; drain them out, and put them 
into a ſtew-pan, with a handful of ſalt over them; 
cover them cloſe and put them over a gentle ſtove 
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for five minutes, to draw out all the water ; then put 
them on a coarſe cloth to drain till cold. 


To make Pickle for Muſirooms. 


TAKE a gallon of the beſt vinegar, put it into a 
cold ſtill; to every gallon of . ut half a pound 
of bay - ſalt, a quarrar of a pound of mace a quarter 
of an ounce of cloves, a nutmeg cut in quarters, keep 
the top of the ſtill covered with a wet cloth. As the 
cloth dries, put on a wet one. Do not let the fire be 
too large, leſt you burn the bottom of the ſtill. Draw 
it as long as you tuſte the acid, and no longer. When 
you fill your bottles, put in your muſhrooms, here 
end there put in a few blades of mace, and a ſlice of 
nutmeg ; then fill the bottle with pickle, and melt 
ſome mutton fat, ſtrain it, and pour over it. It will 
keep them better than oil. 

ou muſt put your nutmeg over the fire in a little 
vinegar, and give it a boil. While it is hot you may 
ſlice it as you pleaſe. When it is cold, it will not cut 
for it will crack to pieces. 

Note, in the 19th chapter, at the end of the receipt 
for making vinegar, you will ſee the beſt way of pick- 
ling muſhrooms, only they will not be ſo white. 

To pickle Codlings. 

GATHER your codlings when they are the ſize of 
a large double walnut; take a pan, and put vine-leaves 
thick at the bottom. Put in your codlings, and co- 
ver them well with vine- leaves and ſpring- water; pnt 
them over a flow fire till you can peel the ſkin off; 
take them carefully her a hair ſieve, peel them very 
carefully with a pen- knife; put them into the ſame 
water again, with the vine-leaves as before. Cover 
them cloſe, and ſet them at a diſtance from the fire, 
till they are of a fine green; drain them in a cullen- 
der till cold; put them in jars, with ſome mace and 
a clove or two of garlick ; cover them with diſtilled 
vinegar ; pour ſome mutton-fat over, and tie them with 
a bladder and leather down very right. 
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To pickle Fennel. 


SET ſpring-water on the fire, with a handful of ſalt, 
when it boils, tie your fennel in bunches, and put 
them into the water, guſt give them a ſcald, lay them 
on a cloth to dry; when cold, put in a glaſs, with 
a little mace and nutmeg, fill it with cold vinegar, la 
a bit of green fennel on the top, and over that @ by 
der and leather. | : TY 

To pic lie Grapes. „ | 

GET grapes at-the full growth, but not ripe; out 
them in ſmall bunches fit for garniſhing, put them in 
a ſtone jar, with vine-leaves between every layer of 
grapes; then take as much ſpring-water as you think 
will cover them, put in a pound of bay-ſalt, and as 
much white-ſalt as will make it bear an egg. Dry 
your bay-ſak and pound it, it will melt the ſooner; 

put it into a bell-metal or copper pot, boil it and 
ſkim it very well; as it boils, take all the black ſcum 
off, but not the white ſcum. When it has boiled a 
quarter of an hour, let it ſtand to cool and ſettle; 
when it is almoſt cola, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down 
cloſe with a linen cloth, and cover them with a diſh. 
Let them ſtand twenty-four hours; then take them 
out, and lay them on a cloth, cover them over with 
another, let them be dried between the cloths; then 
take two quarts of vinegar, one quart of ſpring-water 
and one pound of —. ſugar. Let it boil a little 
while, ſkim it as it boils very clean, let it ſtand till it 
is quite cold, dry your jar with a cloth, put freſh 
vine · eaves at the bottom, and between every bunch 
of grapes, and on the top; then pour the clear off 
the pickle on the grapes, fill your jar that the pickle 
may be above the grapes, tie a thin bit of board in a 
piece of flannel, lay it on the top of the jar, to keep 
the grapes under the pickle; tie them down with a 
bladder, and then a leather; take them out with a 


wooden ſpoon. Be ſure to make pickle enough to 
cover them. | 
| P at 


= * 


2 


Fd 


: 


314 THE ART. OF COOKERY 


To picble Barberries. 


TAKE white wine vinegar; to every quart of vine - 
gar put in half a pound of fixpenty ſugar, then pick 
the worſt of your barberries, and put into this liquor, 
and the beſt into glaſſes; then boil your pickle with. 
orſt of your barberries, and ſkim it very clean, 
V5 + it it looks of a fine colour, then let it ſtand 
to be cold before you ſtrain ; then ſtrain it through a 
cloth, wringing it to get all the colour you can from 
the barberries. Let it ſtand to cool and ſettle, then 
pour it clear into the glaſſes in a little of the pickle; 
- boil a little fennel; when cold, put a little bit at the 
top of the pot or glaſs, and cover it cloſe with a 
bladder and leather. To every half pound of ſugar 
put a quarter of a pound of white falt. 

Red currants is done the ſame way. Or you may 
do barberries thus: pick them clean from leaves and 
ſpotted ones; put them into jars mix ſpring water 
and ſalt pretty ſtrong, and put over them, and when 
you ſee the ſcum rite, change the ſalt and water, and 

they will keep a long time. 


TN pic tle Re- Cabbage. 


SLICE the cabbage very fine croſs- ways; put it on 
an earthen diſh, and ſprinkle a handful of falt ov er 
it, cover it with another dith, and let it ſtand twenty- 
four hours ; then put it in a cullender to drain, and 
lay it in your jar; take white- wine vinegarenough to 
cover it, a little cloves, mace, and all-{pice, put them 
1n whole, with one pennyw orth of cochineal bruiſed 
fine; boil it up, and put it over hot-or-cold, which 
you like beſt, and cover it cloſe with a cloth ll cold ; 
then tie it over with leather. 


To pictte: Golilen Pippins, 

TAKE the fineſt pippins you can get free fron 
ſpots and bruiſes, put them into a preferving-pan o. 
cold ſpring water, and ſet them oft a charcoal fire 
Keep them turning with a wooden ſpoon till they wil; 
peel ; do not let them boil. When they are enough 
peel them, and put them into the water again, with 
3 quarter * pint of the beſt vinegar, and a quarter 
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of an ounce of alum, coverthem cloſe with a pewter- 
diſh, and ſet them on the charcoal fire again, a flow 
fire, not to boil. Let them ſtand, turning them now 
and then, till they look green; then take them out, 
and lay them on a cloth to cool; when cold make 
your pickle as for the peaches, only inſtead of made 
muſtard, this muſt be muſtard ſeed whole. Cover 
them cloſe, and keep them for uſe, | 
To pickle Naſtertium Berries and Limes ; you pick them 

off the Lime- Trees in Summer, 

TAKE naſtertium berries gathered as ſoon as the 
bloſſom is off, or the limes, and put them in cold 
ſpring- water and ſalt; change the water for three days 
ſucceſſively. Make a pickle of white wine vinegar, 
mace, nutmeg, ſlice fix ſhalots, fix blades of garlick, 
ſome pepper-corns, ſalt, and horſe radiſh, cut in 
ſlices. Make your pickle very ſtrong ; drain your derries 
very dry, and put them in bottles. Mix your pickle 
up well together, but you muſt not boil it; put it 
over the berries or limes, and tie them down cloſe. 

To pickle Oyſters, Cockles,. and Muſcles. 

TAKE two hundred oyſters, the neweſt and beft 
you can get, be careful to fave the liquor in ſome pan 
as you open them, cut off the black verge, ſaving 
the reſt, put them into their own liquor; then put all 
the liquor and oyſters into a kettle, boil them about 


* 
half an hour on a very gentle fire, do them very flow- 


lx, ſkimming them as the ſc um riſes, then take them 
olf the fire, take out the oyſters, ſtrain the liquor 
through a fine cloth; then put in the oyſters. again; 
then take out a pint of the liquor whilſt it is hot, put 
thereto three quarters of an ovnce of mace, and half 
an ounce of cloves. Juſt give it one boil, then put 
it to the oyſters, and ſtir up the ſpices well among 
them; then put in about a {poonful of ſalt, three quar- 
ters of a pint of the beſt white wine vinegar, and a 
quarter of an ounce of whole pepper; then let them 
ſtand till they are cold; then pyt the oyſters, as many 
as you well can, into the barrel; put in as much li- 
the barrel will hold, letting themſettle a while, 


quor 15 ny 1 
and t y will ſoon be ſit to eat. Or you may put then 


1 


# 


- 


316 THE ART OF COOKERY 


in ſtone-jars cover them cloſe with a bladder and 
leather, and be ſure they be quite cold before you cover 
them up. Thus do cockles and muſcles ; only this, 
cockles are ſmall, and to this ee you muſt have at 
leaſt two quarts. There is nothing to pick off them. 
Mufcles you muſt have two quarts; take great care 
to pick the crab out under the tongue, and a little 
fus which grows at the root of the tongue. The two 
latter, cockles and muſcles, muſt be waſhed in ſe- 
veral waters, to clean them from the grit ; put them 
in a ſtew-pan by themſelves, cover them cloſe, and 
when they are open, pick them out of the ſhells, and 
ſtrain the liquor, 

To pickle young Suckers, or young Artichokes, before the 


Leaves are hard. 


TAKE young ſuckers, pare them very nicely, all 
the hard ends of the leaves and ſtalks, juſt ſcald them 
in ſalt and water. and when they are cold put them 


into little glaſs bottles, with two or three large blades 


of mace, and a nutmeg ſliced thin; fill them either 

with diſtilled vinegar, or the ſugar-vinegar of your 

own making, with half ſpring-water. 
To pickle Artichoke: Bottoms. 

Boil artichokes till you can pull the leaves off, 


then take off the chokes, and cut them from the 
ſtalk ; take great care you do not let the knife touch 


the top, throw them into fait and water for an hour, 


then take them out and lay them on a cloth to drain, 
then put them into large wide-mouthed glaſſes; put a 
little mace and ſliced nutmeg between, fill them ci- 
ther with dittilled vinegar, or ſugar-vinegarand ſpring 
water; cover them with mutton fat fried, and tic 
them down with a bladder and leather. 

Io pickle Samphire, 

TAKE the ſamphire that is green, lay it in a clean 
pan, throw two or three handfuls of ſalt over, then 
cover 1t with ſpring-water. Let it lie twenty-four 
hours, then put it into a clean braſs ſauce-pan, throw 
in a handful of ſalt, and cover it with good vinegar. 
Cover the pan cloſe, and ſet it cver a very flow fire ; 
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let it Rand till it is juſt green and ctiſp ; then take it 
off in a moment, for if it ſtands to be ſoft it is ſpoiled, 
put it in your pickling pot, and cover it cloſe. When 
it is cold, tie it down with a bladder and leather, and 
keep it for uſe. Or vou may keep it all the year in a 
very ſtrong brine of ſalt and water, and throw it into 
vinegar juſt before you uſe it. 
To pickle Mock Ginger. 

TAKE the largeſt cauliflowers you can get, cutoff 
all the flower from the ſtalks, and peel them, throw 
them into ſtrong ſpring water and ſalt for three days, 
then drain them in a fieve pretty dry; put them in a 
jar, boil white wine vinegar with cloves, mace, long 
pepper, andall-ſpice, each half an ounce, forty blades 
of garlick, a ſtick of horſe-radiſh cut in ſhices, a 
quarter of an ounce of Cayenne pepper, and a quar- 
ter of a pound of yellow turmarick, two ounces of 
bay-ſalt; you it boiling over the ſtalks; cover it 
down cloſe till the next day, then boil it again, and 
repeat it twice more, and when cold tie it down cloſe. 


J pickle Melon Mangoes. 


TAKE as many green melons as you want, and ſlit 
them two-thirds up the middle, and with a ſpoon take 
all che ſeeds out; put them in ſtrong ſpring-water and 
{alt for twenty-four hours, then drain them in a ſieve; 
mix half a pound of white muſtard, two ounces of 
long pepper, the ſame of all-ſpice, half an ounce of 
cloves and mace, a good quantity of garlick, and 
horſe-radiſh cut in flices, and a quarter ot an ounce 
of Cayenne pepper; fill the ſeed holes full of this 
mixture ; put a ſmall ſkewer through the end, and tie 
it round with pack-thread cloſe to the ſkewer, put 
them in a jar, and boil up vinegar with ſome of the 
mixture in it, and pour over the melons. Cover them 
down cloſe, and let them ſtand till next day, then 
yon them the ſame as you do gerkins. You may do 
arge Cucumbers the fame way. Tie them down 
c loſe when cold, and keep them for e. 
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Elder-floots, in imitation of Bamboo. 


TAKE the largeſt and youngeſt ſhoots of elder, 
which put ovt in the middle of May, the middle italks 
are moſt tender and biggeſt; the ſmall ones are not 
worth doing. Peel off the outward peel or ſkin, and 
lay them in a ſtrong brine of ſalt and water for one 
night, then dry them in a cloth, piece by piece. In 
the mean time, make your pickle of half white-wine 
and half beer vinegar: to cach quart of pickle you 


muſt put an ounce of white or red pepper, an ounce of 


ginger ſliced, a little mace, and a few corns of Jamaica 
pepper. When the ſpice has boiled in the pickle, 
pour it hot upon the ſhoots, ſtop them cloſe immedi- 
ately, and ſet the jar two hours before the fire, turn- 
ing it often. It is as good a way of greening pickles 
as often boiling. Or you may boil the pickle two or 
three times, and pour it on boiling hot, juſt as you 
pleaſe. If you make the pickle of the ſugar-vinegar 
you muſt let one half be ſpring-water, You have the 
receipt for this vineg+r in the 19th chapter. 


RULES to be obſerved in PICK LIN G. 


ALWAYS uſe ſtone-jars for all forts of pickles that 
require hot pickle to them. The firit charge is the 
leaſt; for theſe not only laſt longer, but keep the 
pickle better: for vinegar and falt will penetrate 
through. all earthen veſſels; ſtone and glaſs are the 
only things to keep pickle in. Be ſure never to put 

our hands in to take pickles out, it will ſoon ſpoil it. 
he beſt method is, to every pot tie a wooden ſpoon, 
full of little holes, to take the pickles out with. 
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OF MAKING CAKES, &c: 


To male a Rich Catr. 1 


fra E four pounds of flour dried and ſifted, ſeven 

pounds of currants waſhed and rubbed, fix 
pounds of the beſt freſt butter, two pounds of ſordan, 
almonds, blanched, and beaten with orange-flowes 
water, and ſack till fine; then take four pounds of 
eggs, put half the whites away, three pounds of dows 
ble- refined ſugar beaten” and ſifted, a quarter of an 
ounce of mace, the ſame of cloves and cinnamon, 
three large nutmegs, ail beaten fine, a little ginger, 
hall a gint of ſack, half a pint of right French brandy, 
ſyect-meats to your liking, they muſt be crange, 
lemon, and cition, Work your butter to a cream 
with your hands, before any of your ingredients are in, 
then put in your ſugar, and mix it wells together, let 
your eggs be well beat and ſtrained through a ſieve, 
work in your almonds firſt, then put in your eggs, 
beat them together till they look white and thick ; then 
put in your fack, brandy, and ſpices, ſhake your 
flour in by degrees, and when your oven is ready, 
put in your currants, and ſweet-meots as you put in 
your hoop. It will take four hours baking in a quick 


oven. You mult keep it beating with your hand all 


the while you are mixing of it, and when your cur- 


rants are well waſhed and cleaned, let them be kept 


before the fire, 10 that they may go warm; into your 
cake. This quantity will bake beſt in two hoops. 
To ice @ great Cake. 


TAKE the whites of twenty four eggs, and a pound 
of double refined ſugar beat and ſiſted fine; mix both 
togetherin a deep earthen pan, and with a whiſk 
whilk it well for two or three hours, till it looks white 
and thick, then with à thin broad board, or bunch 


of feathers, ſpread it all over the top and ſides of the 


cake; ſet it at a proper diſtance before a good clear 
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fire, and keep turning it continually for fear of it: 


changing colour; but a cool oven is beſt, and an 


hour will harden it. You may perfume the icing with 
what perfume you pleaſe. | 
To make a Pound- Cake. 


TAE a pound of butter, beat it in an earthen pan 
with your hand one way, till it is like a fine thick 
cream; then have ready twelve eggs, but half the 
whites; beat them well, and beat them up with the 
dutter, a pound of flour beat in it, a pound of ſugar, 
and a few carraways. Beatit all well together for an 

r with your hand, or a great wooden ſpoon, butter 


a pan and put it in, and then bake it an hour in a 


quick oven. 
For change, you may put in a pound of currants, 
clean waſhed and picked. 
To male a cheap Seed-Cake. 


YOU muſt take half a peck of flour, a pound and 
a half of butter, put it into a ſauce-pan with a pint 
of new milk, fet it on the fire, take a pound of ſugar, 
half an ounce of all-fpice beat fine, and mix them 
with the flour. When the butter is melted, pour the 
milk and butter in the middle of the flour, and work 
it up like paſte. Pour in with the milk half a pint of 
goodale-yeaſt, ſet it before the fire to riſe, juſt before 
it goes to the oven, Either put in ſome currants or 
carraway- ſeeds, and bake it in a quick oven. Make 


it into two cakes. They will take an hour and a haz 
"a 


baking. 
To make a Butter-Cake. 


Ou muſt take a diſh of butter, and beat it like 
cream with your hands, two pounds of fine ſugar well 
beat, three pounds of flour well dried, and mix them 
in with the butter, twenty-four eggs, Icave out half 
the whites, and then beat all together for an hour. Juſt 
as you are going to put it into the oven, put in a quar- 
ter of an ounc of mace, a nutmeg beat, a little ſack 


or brandy, and ſeeds or currants, juſt as you pleaſe. 


* 


2 
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4 To make Ginger-Bread Cates. 


a pound of treacle, a quarter of a pint of cream, make 
them warm together, and make up the bread ſtiff 
roll it out, and make it up into thin cakes, cut them 
out with a tea-cup, or ſmall glaſs, or roll them round 
like nuts, and bake them on tin- plates in a flack oven, 


To make a fine Seed or Saffron-Cake,. 


YOU muſt take a quarter of a peck of fine flour 


a pound and a half of butter, three ounces of carras 
way*ſeeds, fix eggs beat well, a quarter of an, 


worth of cinnamon beat, a pound of ſugar, a pegny- 
4- worth of roſe-water, a penny worth of ſaffron, a pint 
. and a half of yeaſt, and a quart of milk; mix it all 
together, lightly with your hands thus : firſt boil your 
milk and butter, then ſkim off the butter, and mix 
with your flour and a little oft ilk, ſtir the yeaſt 
into the reſt and ſtrain it, mix it with the flour, put 
in your ſeed and ſpice, roſe-water, tincture of ſaffrog, 
ſugar, and eggs, beat it all up well with, your hands 
lightly, and bake it in a hoop or pan, but be ſugg to 
butter the pan well. It will take an hour and a 
in a quick oven. , You may leave out tae ſeed if you 
chooſe it, and Ithink it rather better without it; but 


dhat you may do as you like. ä 


5 D make arich Sced- Cale called the Nuns- Cale. 


mix them together, and dry them by the fire till you 
ods 21 the other materials. Take four pounds ,of 
butter, beat it with your hand till it is ſoft like cream; 
then beat thirty-five eggs, leave aut ſikteen whites, 
{train off your eggs fram the treads, and beat them 
and the butter together till all appears lik@butter. Put 
in four or five ſpoonfuls of roſe or orange: flower 

water, and beat again; then take your flour am ſugar, 
with fix ounces of caraway - ſeeds, aud ftrew them in 
by degrees, beating it up all the time for two hour: 
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| Tak three pounds of flour, one p8rd of ſugar, 
one pound of butter rubbed in very fine, two ounces 
of ginger beat fine, a large nutmeg grated, then take 


of clovesand mace beat together very fine, a penny- 


YOU muſt take four pounds af the fineſt floug'agd | 
three pounds of double-refined ſugar beaten and ſifted; 
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together. You may * in as much tincture of cin- 
namon or amhergreaſe 


as you pleaſe; butter your 
hoop, and let it ſtand three hours in à moderate oven. 
Vou muſt obſerve always, in beating of butter, to do 
it with a you hand, and beat it always one way in a 
deep earthen diſh. 


To make Pepper-Cakes. | 


TAKE half a gill of ſack, half a quarter of an 
ounce of whole white-pepper, put it in, and boil it 
together a quarter of an hour; then take the pepper 


£ and put in as much double refined ſugar as will 


ake it like a paſte; then drop it in what ſhape you 
plates, and let it dry itſelf. | 


To mate Portugal-Cakes. 


into a pound of fine flour, a pound of loaf ſugar 

and ſifted, then rub it into a pound of pure ſweet 
butter till it is thick like grated white -bread, then 
put to it two ſpoonfuls of roſe- water, two of ſack, ten 
eggs, whip them very well with a whiſk, then mix it 
into eight ounces of currants, mixed all well together, 
butter the tin- pans, fill them but half full, and bake 
them, if made without currants they will keep half a 
year; add a pound of almonds blanched, and beat 
withroſe-water, as above, and leave out the flour. 
Theſe are another ſort, and better. 


To make a pretty Cake. 


*TAKE five pounds of flour well dried, one pound 
of ſugar, half an ounce of mace, as much nutmeg; 


- beat your ſpice very fine, mix the ſugar and ſpice in 
the flour, take twenty two eggs, leave out ſix whites, 


heat them, put a pint of ale-yeaſt and the eggs in 

the flour, take two pounds and a half of freſh butter, 
a pint and a half of cream, ſet the cream and butter 
over the fire till the butter is melted, let it ſtand till 
it is blood-warms Before you put it into the flour, 
ſet it an hour by the fire to riſe; then put in ſeven 
pounds of crrants, which muſt be plumped in half a 
pint of brandy, and three quarters of a pound of 
candie@ peels. It muſt be an hour and a quarter in 
the oven. You mult put two pounds of chopped 
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rains in the flour, aad a quarter of a piat of ſack, * 
Wen you put the currants in, bake it in a hopp. 
TY make Ginger-Bread. 

TAKE three quarts of fine flour, two ounces of 
beaten ginger, ,a quarter of an ounce of nutmeg, 
cloves, and mace beat fine, but moſt of the laſt ; mix 
all together, three quarters of a pound of fine ſugar, 
two pounds of treacle, ſet it over the fire, but do not 
let it boil ; three quarters of a pound of htter melted 
in the treacle, and ſome candied lemon and orange- 
peel cut fine; mix all theſe tagether well. An hour 
will bake it in a quick oven. . 2 


hy - To make little fine Cakes 4s * 
Nn por nd of butter beaten to cream, a poutid ane 

a quarter of flour, a pound of fine ſugar beat flu a 
pound ( currants clean waſhed and picked, fix er mg, 1 
two whites left out; beat them fine, mix the flour, a 
ſugar, and eggs by degrees into the batter, beat it all 
well with both hands; either make it into little cakes, 


or bake it in one. 
Another Sort of little Cakes. 


A POUND of flour, and half a pound of ſilgar; 
beat half a pound of butter with your hand, and mix 
them well together, Bake it in little cakes, 


To make Drop-Biſcuits, 
TAKE eight eggs, and one pound of double-refined, 


ſugar beaten fine, twelve ougces of fine flour welt 
dried, beat your eggs very well, then put in your 
ſugar and beat it, and then your flour by degrees, 
beat it all very well together without ceaſing; your 
oven muſt be as hot as for halfpenny - bread; then 
flour ſome ſheets of tin, and drop your biſcuits, - of 
what bigneſs you pleaſe, put them into the oyen 
faſt as you can, and when you fee them riſe, wate 
them; if they begin to colour, take them out, and 
nt in more, and if the firſt is not enough, put them 
in again. If they are right done, they will have 1 
white ice on them. You may, if you chuſe, put in a 
few garraways; when they are all baked, put them 
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in the oven again to dry, then keep them in a very 


dry place. 
To make common Biſcuits. 


BEAT up fix eggs, with a ſpoonful of roſe-water 
and a ſpoonful of ſack; then add a pound of fine 
powdered ſugar, and a pound of flour, mix them 
into the eggs by degrees, and an ounce of coriander- 
ſeeds, mix all well together, ſhape them on white 
thin paper, or tin molds, in any form you pleaſe. 
Beat the white ofan egg, with a feather rub them over, 
and duſt fine ſugar over them. Set them in an oven 
— heated, till they riſe and come to a good 
colour, take them out, and when you have done with 
the oven, if you have no ſtove to dry them in, put 


them in the oven again, and let them ſtand all night 


to dry. 
To make French Biſcuits. 


HAVING apair of clean ſcales ready, in one ſcale 
put three new-laid er, in the other ſcale put as much 
dried flour, an equal weight with the eggs, take out 
the flour, aud as much fine . ugar; firſt beat 
the whites of the eggs up well with a whiſk till they 


are of a fine froth, then whip in half an ounce of can- 


died lemon- peel cut very thin and fine, and beat well; 
then by degrees whip in the flour and ſugar, then ſlip 
in the yolks, and with a ſpoon temper it well together; 
then fhape your biſcuits on fine white paper with 
your ſpoon, and throw powdered ſugar over them. 
Bake them in a moderate oven, not too hot, giving 
them a fine colour on the top. When they are ba- 
ked, with a fine knife cut them off from the paper, 
and lay them in boxes for ufe. 

; To make Mackereons. 


TAKE a pound of almonds, let them be ſcalded, 
blanched, and thrown into cold water, then dry them 
in a cloth, and pound them in a mortar, moiſten them 
with orange-flawer water, or the white of an epg, leſt 
they turn to oil, afterwards take an equal quantity of 
fine powder ſugar, with three or four whites of eggs, 
and a little muſk, beat all well together, and ſhape 
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them on a wafer-paper, with a ſpoon round. Bake 
them in a gentle oven on tin-plates. "ly 


To make Shrew/bury Cakes. 
TAKE two pounds of flour, a pound of fugar 


finely ſearced,, mix them together (take out a quarter 
of a pound to roll them in); take four eggs beat, four 
ſpoonfuls of cream, and two ſpoonfuls of roſe-water ; 
beat them well together, and mix them with the flour 
into apaſte, roll them into thin cakes, and bake them 
in a quick oven. 

To make Madling Cakes. 


TO a quarter of a peck of flour, well dried at the 
fre, add two pounds of mutton-ſuet tried and ſtrained 


clear off; when it is a little cool, mix it well with the 


flour, ſome ſalt, and a very little all-ſpice beat fine; 
take half a =m of good yeaſt, and put in half a pint 
of water, ſtir it well together, ſtrain it, and mix up 
your flour, into a paſte of moderate ſtiffneſs. You 
muſt add as much cold water as will make the paſte of 
a right order: make it into cakes about the thicknefs 


and bigneſs of an oat-cake : have ready ſome currants 


clean waſhed and picked, ſtrew ſome juſt in the mids 


dle of your cakes between your dough, fo that none 
can be ſeen till the cake is broke. You may leave the 
currants out, if you do not chuſe them. | 
| To mate I'ight Wigs. : 
TAKE apound and half of flour, and half a pint 
of milk made warm, mix thele together, cover it up, 
and let it lie by the fire half an hour ; then take halt a 


pound of ſugar, and half a pound of butter, then 
work theſe intoa paſte, and make it into wigs, with 


as little flour as poſſible, Ler the oven be pretty quick, 
and they will riſe very much. Mind to mix a quarter 
of apint of good ale-yeaſt in milk. 

To make very good Wigs. 


TAKE a quarter of a peck of the fineſt flour, rub 
it into three quarters of a pound of freſh butter till 
it is like grated bread, ſomething more than half a 
pound of ſugar, half a nutmeg, half'a race of ginger 
grated, three eggs, yolks and whites beat very well and 
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put to them half a pint of thick ale-yeaſt, three or 
four ſpoonfuls of ſagk, make a hole in the flour, and 
pour in your yeaſt and eggs, as much milk, juſt warm, 
as will make it into a light paſte. Let it ſtand before 
the fire to riſe half an hour, then make it into a dozen 
and a half of wigs, waſh them over with eggs juſt as 
they go into the oven. Ina quick oven half an hour 
will bake them, 
To make Buns. 


TAKE two pounds of fine flour, a pint of good 
ale-yeaſt,” put a little ſack in the yeaſt, and three eggs 
beaten, knead all theſe together with a little warm 
milk, a little nutmeg, and à little ſalt ; and lay it be- 
fore the fire till it riſes very light, then knead in a 
pound of freſh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what 
| ſhape you pleaſe, on floured paper. 


To make little Plum- Cakes. . 


TAKE two pounds of flour dried in the oven, or 
at a great fire, and half a pound of ſugar finely pow- 
dered, four yolks of eggs, two whites, half a e 
of butter waſhed with roſe- water, fix ſpoonfuls of 
cream warmed, a pound and half of currants un- 
waſhed, but picked and rubbed very clean in a cloth; 
mix all well together, then make them up into cakes, 
bake them in an oven, almoſt as hot as for a manchet, 
and let them ſtand half an hour till they are coloured 
on both fides, then take down the oven-lid, and let 
them ſtand to ſoak. Von muſt rub the butter into 
the flour very well, then theegg and cream, and then 
the currants. 
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C HA P' EVE 


OF CHEESECAKES, CREAMS, IELLIES, 
WHIP-SYLLABUBS, &c. | 


To make fine Cheeſecakes. 


AKE apint of cream, warm it, and put to it 
18 five quarts of milk warm from the cow, then 
put runnet to it, and give it a ſtir about; and when 
it is come, put the curd in a linen bag or cloth, let it 
drain well away from the whey, but do not ſqueeze it 
much ; then put it iato a mortar, and break the curd 
as fine as butter; put to your curd half a pound of 
ſweet almonds blanched and beat exceeding fine, and 
half a pound of mackeroons beat very fine. If you 
have no mackeroons, get Naples biſcuits ; then add 
to it the yolks of nine eggs beaten, a whole nutmeg 
grated, two perfumed plums, diflo:ved in roſe, or 
orange-flower water, half a-pound of fine ſugar ; mix 
all well together, then melt a pound and quarter of 
butter, and ſtir it well in it, and half a pound of cur- 
rants plumped, to let ſtand to cool till you uſe it ; then 
make your puff-paſte thus: take a pound of fine flour, 
wet it with cold water, roll it out, put into it by 
degrees a pound of freſh butter, and ſhake a little 
flour on Each coat as you fell it. Make it juſt as 
you uſe it. 1 ' 
You may leave out the currants for change; nor 
need you put in the perfumed plums, if you diſlike 
them; and for variety, when you make them of mack- 
eroons, put in as much tincture of ſaffron as will 
give them- a high colour, but no currants. This we 
call ſaffron cheeſecakes; the other without currants, 
almond cheeſecakes : with currants, fine cheeſecakes ; 
with mackeroons, niackeroon cheeſecakes. 15 
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R To make Lemon .Cheeſecakes. 1 
- TAKE the peel of two large lemons, boil it very . 
tender; then pound it well in a mortar, with a quarter 7 
of a pound or more of loaf-ſugar, the yolks of fix 
eggs, and a half a pound of freſh butter, and a little 


| 
« 7 


curd beat fine; pound and mix all together, lay a puff * 
paſte in your patty-pans, fill them half full and bake 

them. Orange cheeſecakes are done the ſame way, , 
only you boil the peel in two-or three waters, to take i 
out the bitterneſs. | S 


A. ſecond Sort of Lemon Cleeſecakes. 


TAKE two large lemons, grate off the peel of both, 
and ſqueeze out the juice of one, and add to it half a 
— of double - refined ſugar, twelve yolks of eggs, 
eight whites well beaten, then melt half a pound of 
butter in four or ſive ſpoonfuls of cream, then ſtir it 1 
all together, and ſet it over the fire, ſtirring it till it 
begins to be pretty thick; then take it off, and when 
it is cold, fill your patty-pans little more than half 
full. Put a paſte very thin at the bottom of your 
a 1 — Half an hour, with a quick oven, will 
bake them. 
To make Almond Cheeſecakes. 


TAKE halfa pound of Jordan almonds and lay 
them in cold water all night; the next morning blanch 
them into cold water; then take them out, anddry 
them ip a clean cloth, beat them very fine in a little 
orange-flower water, then take ſix eggs, leave out 
four whites, beat them and ſtrain them, then half a 

ond of white ſugar, with a little beaten mace ; 

t them well together in a marble mortar, take ten 

ounces of good freſh butter, melt it, a little grated 
leman-peel, and put them in the mortar with the other 
ingredients; mix all well together, and fill your patty- 


pans. 


Ws 


% 


1 To make Fairy Butter. 
TAKE the yolks of two hard- eggs, and beat them d- 


in a marble mortar, with a large ſpoonful of orange- 
flower water, and two tea-ſpoonfuls of fine ſugar beat 
to powder; beat this all together till it is a fine paſte, 
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then mix it up with about as much freſh butter out of 
the churn, and force it through a fine ſtrainer full of 
little holes into a plate. This is a pretty thing to ſet 
off atable at ſupper. 

To make Alnond Cuftards. 


TAKE a pint of cream, blanch and beat a quarter 
of a pound of almonds fine, with two ſpoonfuls of 
roſe- water. Sweeten to your palate, beat up the yolks 
of four eggs, ſtir all together one way over the fire 
till it is thick, then pour it out into cups. Or you 
may bake it in little china cups. 

To make baked Cuſtardi. 


ONE pint of cream boiled with mace and cinna- 
mon; when cold, take four eggs, two whites left out, 
a little roſe and orange - flower Vater and ſack, nut- 
meg and ſugar to your palate; nix them well together, 
— bake them in china cups. 

To make plain Cuftards, « , | 


TAKE a quart -of new milk, ſweeten it to your 
taſte, grate in a little nutmeg, beat up eight cee 
lea ve out half the whites, beat them up well, ſtir 
them into the milk, and bake it in china baſons, or 
put them in a deep china diſh, have a kettle of water 
boiling, ſet the cup in, let the water come above 
half way, but do not let it boil, too faſt for fear of its 

etting into the cups, and take a hot iron and colour 
them at the top. You may add a little roſe - water. 


To make Orange-Butter. 


TAKE the yolks of ten eggs beat very well, half a 
pint of Rhenith, fix oynces of ſugar, and the juice 
of three ſweet oranges ; ſet them over a gentle fire, 
ſtirring them one way till it is thick, When you take 
it off, ſtir int a piece of butter as big as a large walnut. 


To make Steeple-Cream. 


TAKE five ounces of hartſhorn, and two ounces 
of ivory, and put them in a ſtone-bottle, fill i: up 
with fair water to the neck, put in a ſmall quantity: 
of gum-arabic, and gum-dragon ; then tie up the 
bottle very cloſe, and ſet it into a pot of water, with 
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hay at the bottom. Let it ſtand fix hours, then take 
it out, and let it ſtand an hour before you open it, leſt 
it fly in your face; then ſtrain it and it will be a ſtrong 
jelly, then take a pound of blanched almonds, beat 
them very fine, mix it with a pint of thick cream, 
and let it ſtand a little; then ſtrain it out and mix it 
with a pound of jelly, fet it over the fire till it is ſcald- 
ing hot, ſweeten it to your taſte with double refined 
ſugar, then take it off, put in a little amber, and pour 
it into ſmall high gallipots, like a ſugar-loaf at top; 
when it is cold, turn them, and lay cold whipt-cream 
about them in heaps. Be ſure it does not boil when 
the cream is in. | 


Lemon-Cream. 


TAKE five large lemons, pare them as thin as pou - 
ſible, ſteep them all night in twenty ſpoonfuls of 
ſpring water, with the juice of the lemons, then train 
it through a jelly-bag into a filver ſaucepan, if you 
have one, the whites of {ix eggs beat well, ten ounces 
of double refined ſugar, ſet over a very ſlow charcoal 
fire, ſtir it all the time one way, ſkim it, and when 
it is as hot as you can bear your fingers in, pour it 


into glailes. 
A ſecond Lemon-Cream. 


TAKE the juice of four large lemons, halfa pint 
of water, a pound of ſouble- refined ſugar beaten fine, 
the whites of ſeven e;;gs, and the yolk of one beaten 
very well. mix all together, ſtrain. it, and ſet it on a 
gentle fire, ſtirring i: all the while, and Kim it clean, 
put into it the pee! of one lemon, when it is very hot, 
but do not boil, take out the lemon-peel, and pour it 
into China diſhes. You muſt obſerve to Keep it ſtir- 
ring one way all the ime it is over the fir. 


Jelly of Cream. 


TAKE four ounces of hartſhorn, put it on in three 
pints of water, let it boil till it is a ſtiff jelly, which 
you will know by taking a little in a ſpoon to cool 
then ſtrain it off, and add to it halt a pint of cream, 
two ſpoonfuls of roſe-water, two ſpoonfuls of ſack, 

and ſweeten it to your taſte ; then give it a gentle boil, 
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but keep ſtirring. it all the time, or it will curdle; 
then take it off, and ſtir it till it is cold; then put it 
into broad bottomed cups, let them ſtand all night, 
and turn them out in a diſh; take half a pint of cream, 
two ſpoonſuls,of roſe-water, and as much ſack, 
ſweeten it to your palate, and pour over them. 


To make Orange-Cream. : 


TAKE and pare the rind of a Seville vrange ver 
fine, and ſqueeze the juice of four oranges; put them 
into a ſtew-pan, with half a pint of water, and halt 
a pound of fine ſugar, beat the whites of five eggs, 
and mix into it, and ſet them on a flow fire; ſtir it 
one way till it grows thick and white, ſtrain it through 
a gauze, and ſtir it till cold; then beat the yolks of 
five eggs very fine, and put into your pan with the 
cream; ſtir it over a gentle fire till it is ready to boil; 
then put it in a baſon, and fiir it till it is cold, and 
then put it in your glaſſes. 
To make Gooſeberry-Cream. 


TAKE two quarts of gooſeberries, put to them as 
much water as will cover them, ſcald them, and then 
run them through a ſieve with a ſpoon; to a quart of 
pulp you muſt have fix eggs well beaten; and when 
the pulp is hot, put in an ounce of freſh butter, 
ſweeten it to your taſte, put in your eggs, and ſtir 
them over a gentle fire till they grow thick, then ſet it 
by; and when it is almoſt cold, put into it two ſpoon- 
fuls of juice of ſpinach, and a ſpoonful of orange- 
flower water or fack ; ſtir it well together, and put it 
into your baſon. When it is cold, ferve it to the 
table. 5 

To make Barley-Cream. 

TAKE a ſmall quantity of pearl-parley, boil it in 
milk and water till it is tender, then ſtrain the liquor 
from it, put your barley into a quart of cream, and 
let it boil a little; then take the whites of five eggs 
and the yolk of one, beaten with a ſpoonful of fine 
flour, and two ſpoonfuls of orange- flower water; then 
take the cream off the fire, and mix in the eggs by de- 
grees, and ſet it over the fire again to thicken. Sweet- 
en to your taſte, pour it into baſons, and when it is 
cold ſerve it up. | 
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To make Piftachio-Cream. 


TAKE half a pound of Piſtachio nuts, break them, 
and take out the kernels ; beat them in a mortar with 
a ſpoonful of brandy, put them in a ſtew-pan with a 
pint of good cream, and the yolks of two eggs beat 
ver y fine; ſtir it gently over a flow fire till it is thick, 
but be ſure it do not boil; then put it into a ſoup- 
plate; when it is cold, ſtick ſome kernels, cut long- 
ways, all over it, and ſend it to table. 


Harthorn-Cream. 
TAKE four ounces of hartſhorn ſhavings, and 


boil it in three pints of water till it is reduced to half a 
pint, and run it through a jelly-bag ; put to it a pint 
of cream and four ounces of fine ſugar, and juſt boil 
itup; put it into cups or glaſſes, and let it ſtand till 
quite cold. Dip your cups or glaſſes in ſcalding wa- 
ter, and turn them out into your dith ; ſtick ſliced al- 
monds on them. It is generally eat with white- wine 
and ſugar. 
Te make Almond-Cream. 


TAKE a quart of cream, boil it with a nutmeg 
grated, a blade or two of mace, a bit of le- 
mon- peel, and ſweeten to your taſte ; then blanch a 
quarter of a pound of almonds, beat them very fine, 
with a ſpoonful of roſe or orange-flower water, take 
the whites of nine eggs well beat, and ſtrain them to 
your almonds, beat them together, rub them ver 
well through a coarſe hair- ſieve; mix all together wit 
your cream, ſet it on the fire, ſtir it all one way all 
the time till it almoſt boils; pour it into a bowl, and 
ſtir it till cold, and then put it in cups or glaſſes, and 
ſend it to table. 


To make a fine Cream. 


TAKE a quart of cream, ſweeten it to your palate, 
grate a little nutmeg, put in a ſpoonful of orange- 
flower water and roſe-water, and two ſpoonfuls of 
ſack, beat up four eggs, but. two whites: ſtir it all 
together one way over the fire till it is thick ; have 
cups ready and pour it in. 


* 
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To make Ratafe: Crean. 


TAKE fix large laurel leaves, boil them in a quart 
of thick cream; when it is boiled throw away the 
leavea, beat the yolks of five eggs with a little eold 
cream, and ſugar to your taſte, then thicken the cream 
with your eggs, ſet it over the fire again but do not let 
it boil; keep it ſtirring all the white one way, and 
= it into china diſhes. When it is. cold, it is fit for 
ule. | 


To make Whipt-Cream. 


TAKE a quart of thick cream, and the whites; of 
eight eggs beat well, with half a pint of ſack ; mix it 
together, and ſweeten it to-your taſte, with double-re- 
refined ſugar, You may perfume it if you pleaſe, with 
a little muſk- or ambergreaſe tied in a rag, and ſteep- 
ed a little in the cream; whip it up with a whiſk, and 
ſome lemon · peel tied in the middle of the whiſk ; take 
the froth with a ſpoon, and lay it in your glaſſes: ar 
baſons. This does well over a fine tart. 


To mate Whipt-Syllabub:. 


TAKE a quart of thick cream, and half a pint of 
'fack, the juice of two Seville oranges or lemons, grate 
in the peel of two lemons, half a pound. of double- 
refined ſugar, pour it into a broad earthen pan, and 
whiſk it-well, but firſt ſweeten ſome red-wine or ſack, 
and fill your glaſſes as full as you chuſe, then as the 
froth rides take it off with a ſpoon, and lay it on a 
ſieve to drain, then lay it carefully into your glaſſes 
till they are as full as they will hold. Do not make 
theſe long before you uſe them. Many uſe cyder 
ſweetened, or any wine you pleaſe, or lemon, or o- 
range whey made thus ; ſqueeze the juice of a lemon 
or orange, into a quarter of a pint of milk, when the 
curd is hard, pour the whey clear off, and ſweeten it 
to your palate. You may colour ſome with the juice 
of ſpinach, ſome with ſaffron, and ſome with cochi- 

neal, juſt az you fancy. 


To make Everlaſting Syllabudbs. 


TAKE five half pints of thick cream, half a pint 
of Rheniſh, half a pint of ſack, and the juice of two 
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3 
large Seville oranges ; grate in juſt the yellow rind ot 
three lemons, and a pound of double refined ſygar 
well beat and ſifted: mix all together with a ſpoonful 
of orancelower water; beat it well together with a 

- whiſk half an hour, then with a ſpoon take it off, and 
lay it on a fieve to drain, then fill your glaſſes. Theſe 
will keep above a week, and is better made the day | 
before. The beſt way to whip ſyllabub is, have a fine 
large chocolate: mill, which you muſt keep on pur- 
4 and a large deep bowl to mill them in. It is 
both quicker done, and the froth ſtronger. For the 

"thin that is left at the bottom, have ready ſome 
calfs-ftoot jelly boiled and clarified, there muſt 
be nothing but the calf's-foot boiled to a hard jelly; 
when cold, take off the fat, clear it with the whites 
of eggs, run it through a flannel bag, and mix it 
with the clear, which you ſaved of the ſyllabubs. 
Sweeten it to your palate, and give it a boil ; then 
pour it into bafons, or what you pleaſe, When cold 
turn it out, and it is a fine flummery. 


To maze Solid Syllabus. 


TO a quart of rich-cream put a pint of white-wine," 
the juice of two lemons, the rind of one grate, 
ſweeten it to your taſte; mill it with a chotolate mill 
till it is all of a thickneſs; then put it in glaſſes, or a 
bowl, and ſet it in a cool place till next day. 


To make a Trifle. 


COVER the bottom of-your diſh or bowl with Na- 
ples biſcuits broke in pieces, mackeroons broke in 
halves, and ratafia cakes. +Juſt wet them all through 
with ſack, then make a good boiled cuſtard, not too 
thick, and when cold pour it over it, then put a ſylla- 
bub over that. You may garniſh it with ratiſia cakes, 
currant jelly, and flowers, and ftrew different coloured 
nonpareils over it. Note, theſe are bought at the con- 
fectioners. | 


Io make Hart/horn Jelly. . \ 
BOIL half a pound of hartſhorn in three quarts of 


water over a gentle fire, till it becomes a jelly. It 
you take odt a little to cool, and it hangs on the 
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very thin; put them to your jelly, ſweeten i 
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# . ſpoon, it is enough. Strain it while it is hot, put it 


in a well tinned ſauce- pan, put to it a pint of Rheniſh 


wine, and a quarter of a pound of loaf-ſugar ; beat 


the whites of four eggs or more to a froth; ſtir dt all 
together that the whites mix well with the jeily, and 
pour it in, as if you were cooling it. Letit boil two 
or three minutes: then put in the juice of three or 
four lemons; let it boil a minute or two longer. When 
it is finely curlded anda pure wihitecolour, haveready 


a {wan- ſkin jelly bag over a Clii'1 baſon, pour in your 


jelly, and pour back again till it is as clear as rock- 
water; then ſet a very clean china baſon, under, have 
your glaſſes as clean as poible, and with a clean mou 
fill your glaſſes. Have ready ſome thin rind of the 


lemons, and when you have filled half your g!-fles, 


hrow your peel into your baſon; and when the jelly is 
all run out of the bag, with a clean ſpoon fill the reſt 


of the glaſſes, and they will look of a fine amber co- 

lour. Now in putftMg in the ingredients there is no 

certain rule. You muſt put in lemon and ſugar to 

your palate. Moſt people love them ſweet ; and in- 

deed they are good for nothing unleſs they are. 
Orange Felly. 

TAKE half a pound of hartſhorn ſhavings, or four 
ounces of ifinglaſs, and boil it in ſpring-water till it is 
of a ſtrong jelly; take the juice of three Seville 
oranges, three lemons, and fix China oranges, and 
the rind of one Seville orange, and one lemon pared 

Weich 
loaf ſugar to your palate; beat up the whites of eight 
eggs to a froth, and mix well in, then boil it for ten 
minutes, then run t through a jelly- bag till it is very 
clear, and put it in moulds till cold, then dip your 
mould in warm water, and turn it out into a China diſh 
or a flat glaſs and garni with flowers. 


To male Ribband- Felly 
TAKE out the great bones of four calves feet, put 


the feet into a pot with ten quarts of water, three 


ounces of hartſhorn, three ounces of iſinglaſs, a nut- 


meg quaxtered, and four blades of mace; then boil- 


ths till it comes to two quarts, ſtrain it through a 
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Hannel bag, let it ſtand twenty-four hours, then 
ſcrape off all the fat from the top very clean, then ſlice 


it, — to it the whites of fix eggs beaten to a froth, 
boil it a little, and ſtrain it through a flannel bag, 
then run the jelly into little high glaſſes, run every 
colour as thick as. your finger, one colour muſt be 
thorough. cold before you put another on, and that 
you put on muſt be but blood- warm, for fear it mix 
together. You muſt colour red with cochineal, green 
with ſpinach, yellow with ſaffron, blue with ſyrup of 
violets, white with thick cream, and ſometimes the 
jelly by itſelf. You may add orange-flower water, or 
wine and ſugar, and lemon, if you pleaſe ; but this is 
all fancy. 


To make Calves Feet Felly. 


BOIL two calves feet in a gallon of water till it 
comes to a quart, then ſtrain it, Jet it ſtand till cold, 
fkim off all the fat clean, andtake the jelly up clean. 
If there is any ſettling in the bottom, leave it; put 
the jelly into a ſauce-pany with a pint of mountain- 
wine, half a pound of loaf ſugar, the juice of four 
large lemons; beat up ſix or eight whites of eggs 
with a whiſk, then put them into a ſauce-pan, and 
ſtir all together well till it boils. Let it boil a rew 
minutes. Have ready a large flannel bag, pour it in, 
it will run through thick, pour it in again till it runs 
clear, then have ready a large China baſon, with the 
lemon: peels cut as thin as poſſible, let the jelly run 
into that baſon; and the peels both give it a fine am- 
ber colour, and alſo a flavour; with a clean ſilver 
ſpoon fill your glaſſes. 


Ii make Currant- Felly. 


STRIP the currants from the ſtalks, put them in a 
ſtone jar, ſtop it cloſe, ſet it in a kettle of boiling 
water half way the jar, let it boil half an hour, take 
it out aud ſtrain the juice through a coarſe hair ſieve; 
to a pint of juice put a pound of ſugar, ſet it over a 
fine. clear fire in your preſerving-pan or bell-metal 
ſkillet ; keep ſtirring it all the time till the ſugar is 
melted, then ſkim the ſcum off as faſt as it riſes. 
When your jelly is very clear and fine, pour it Into 


MADE PLAIN AND EASY. 337 


lipots ; when cold cut white paper, juſt the big- 
el. of the top of the pot, and lay on the jelly, dp 
thoſe papers in brandy ; then cover the top cloſe 
with white paper, and prick it full of holes; ſet it in 
a dry place, put ſome into glaſſes, and paper them. 


To make Raſberry- Fam. 


TAKE a pint of this currant- jelly, and a quart of 
raſberries, bruiſe them well together, ſet them overa 
ſlow fire, keeping them ſtirring all the time till it boils. 
Let it boil gently half an hour, and ſtir it round very 
often to keep it from ſticking, and rub it through a 
cullender ; pour it into your gallipots, paper as you 
do the currant-jelly, and keep it for uſe. They will 


1 "1 keep for two or three years, and have the full flavour 
of the raſberry. : 


To make Harth r 1 Flummery. 


BOIL half a pound of the ſhavings of hartſhorn in 
three pints of water till it comes to a pint, then ſtrain 


WD ir through a fieve into a baſon, and let it hy to cool; 


then ſet it over the fire, let it juſt melt, and put to it 
half a pint of thick cream, ſcalded and grown cold 
again, a quarter of a pint of white-wine, and two 
= ſpoonfuls of orange- flower water; ſweeten with ſugar, 
and beat it for an hour and an half, ar it will nat mix 
well, nor look well; dip your cups in water before 
vou put in the lummery, or elſe it will not turn out 
well. Itis beſt when it ſtands a day or two before 
vou turn it out. When you ſerve it up, turn it out 
of the cups, andſtick blanched almonds, cut in long 
narrow bits, on the top. You may eat them either 
Vith wine or cream. 


A fecond Way to mate Hargſtorn Flammery. 


== TAKE three ounces of hartſhorn, and put to it 
two quarts of ſpring water, let it ſimmer over the 
fre fix or ſeven hours, till half the water is con- 
= ned, or'elfe put it in a jug, and ſet it in the oven 
ih houthold bread, then Frain it through a ſieve, 
ad beat half a pound of almonds very tine, with 
eic orange-flower water in the beating; when they 
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are beat, mix a little of your jelly with it, and ſome 
fine ſugar, ſtrain it out, and mix it with your other 
ftir it together till it is little more than blood- 
warm, then pour it into half-pint baſons or diſhes 
for the purpoſe, and fill them up half full. When 
you uſe them, turn them out of the diſh, as you do 
flummery. If it does not come out clean, ſet your 
baſon a minute or two in warm water. You ma 
ſtick almonds in or not, juſt as you pleaſe. Eat it wit 
wine and ſugar. Or make your jelly this way: put 
fix ounces of hartſhorn in a glazed jug with a long 
neck, and put to it three pints of ſoſt water, cover 
the top of the jug cloſe, and put a weight on it to 
keep it ſteady ; ſet it in a pot or kettle of water twenty- 
four hours, let it not boil, but be ſcalding hot; then 
ſtrain it out, and make your jelly. 


To make Oatmeal Flummery. 


GET ſome oatmeal, put it into a broad deep pan, 
then cover it with water, ſtir it together, and let it 
ſtand twelve hours, then pour off that water clear, 
and put on a good deal of freſh water, ſhift it again in 

twelve hours, and ſo on in twelve more; then pour off 
the water clear, and ſtrain the oatmeal through a 
coarſe hair ſieve, and pour it into a ſauce- pan, keep- 
ing it ſtirring all the time with a ſtick till it boils and 
is very thick; then pour it into diſhes ; when cold 
turn it into plates, and eat it with what you pleaſe, 
either wine and ſugar, or beerand ſugar, or milk. It 
+ eats very pretty with cyder and ſugar. 
Lou muſt obſerve to put a great deal of water to the 
_ oatmeal, and when you pour off the laſt water, pour 
on juſt enough freſh .as to ſtain the oatmeal well. 
Some let it ſtand forty-eight hours, ſome three days, 
ſhifting the water every twelve hours; but that is as 
you love it for ſweetneſs or tartneſs. Gruts once cut 
do better than oatmeal, Mind to ſtir it together when 
you put in freſh water. | 


To mate a fine Syllabub from the Cow. 


MAKE your ſyllabub of either cyder or wine, 
ſwceren it pretty ſweet, and grate nutmeg in; then 


= 
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milk the milk into the liquor; when this is done, pour 
over the top half a pint or a pint of cream, accord - 
ing to the quantity of ſyllabub you make. x 
You may wake this ſyllabub at home, only have 
new milk; make it as hot as milk from the cow, and 
out of a tea-pot or any ſuch thing pour it in, holding 
your hand very high, and ſtrew over ſome currants 
well waſhed and picked, and plumped before the 
fire. h 


4 


To make a Hedge- Hog. 


TAKE two pounds of blanched almonds, beat 
them well in a mortar, with a little canary and orange- 


flower water, to keep them from oiling. Make them 


into {tiff paſte, then beat in the yolks of twelve eggs, 
leave out five of the whites, put to it a pint of cream 
ſweetened with ſugar, put in half a pound of ſweet 
butter melted, ſet it on a furnace or flow fire, and 
keep it conſtantly ſtirring, till it is ſtiff enongh to be 
== in the form of a bedge-hog ; then ſtick it full 
of blanched almonds, ſlit and fluck up like the briſtles 
of a hedge-hog, then put it into a diſh ; take a pint 
of cream and the yolks of four eggs beat up, ſweeten 
with _ to -your palate. Stir them together over 
a flow fire till it is quite hot; then pour it round the 
hedge-hog ina diſh, and let it ſtand till it is cold, and 
ſerve it up. Ora rich calſꝰ's- foot jelly made clear and 
good, poured into the diſh round the hedge-hog ; 


when it is cold it looks pretty, and makes a neat diſh ; 


or it looks pretty in the middle of a.table for ſupper. 
To make French Flamme y. 


-TAKE a quart 'of cream, and half an ounce of 
ifinglaſs, beat it fine, and ſtir it into the cream. Let 
it boil ſoftly over a flow fire a quarter of an hour, 
keep it ſtirring all the time; then take it off, ſweeter 
it to your palate, and put in a ſpoonful of roſe-water, 


and a ſpoonful of orunge- flower water; ſtrain it, and 
pour it into a glaſs or baſon, or what you pleaſe, and 


when it is cold turn it out. It makes a fine £de-dith. 
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You may eat it with cream, wine, or what you pleaſe. 


and eats fine. 


Lay round it baked pears. It both looks very pretty, 


A Buttered T or. | 


TAKE eight or ten large codlings, and ſcald them, 
when cold ſkin them, take the pulp and beat it as fine 
as you can with a ſilver ſpoon; then mix in the yolks 
of fix eggs and the whites of four, beat all well toge- 
ther ; fqueeze in the juice of a Seville orange, and 
ſhred the rind as fine as pofſible, with ſome grated 
nutmeg and ſugar to your taſte : melt ſome fine freſh 
butter, and beat up with it according as it wants, till 
it is all like a fine thick cream, and then make a fine 
puff-paſte, have a large tin-patty that will juſt hold it, 
cover the patty with the paſte, and pour in the ingre- 
cients, Do not put any cover on, bake it a quarter 
of an hour, then ſlip it out of the patty on a diſh, 
and throw fine ſugar well beat all over it. It is a very 
pretty ſide-diſh for a ſecond courſe. You may make 
this of any large apples you pleaſe. 


Moon- Hine. 


FIRST have a piece of tin, made in the ſliape of 
a half moon, as deep as a half pint baſon, an1 one in 


the ſnape ot a large ſtar, and two or three leſſer ones. 


Boll two calves feet in a gallon of water till it comes 
to a quart, then ſtrain it off, and when cold ſkim off 
the fat, take half the jelly, and ſweeten it with ſugar 
to your palate, beat up the whites of four eggs, ſtir 
all together over a flow fire till it boils ; then run it 


- through a flannel bag till clear, put it in a clean ſauce- 


pan, and take an ounce of ſweet almonds blanched 
and beat very fine in a marble mortar, with two 
ſpoonfuls of roſe- water, and two of orange-flower 
water; then ſtrain it through a coarſe cloth ; mix it 
with the jelly, ſtir in four large ſpoonfuls of thick 
cream, ſtir it all together till it boils ; then have ready 
the diſh you intend it for, lay the tin in the ſhape of 
x half-moon in the middle, and the ſtars round it; lay 
little weights on the tin to keep them in the places 
ou would have them lie; then pour in the above 
lanch-manger into the diſh, and when it is quite 


* 5 ; is _ 
* CO, eel. 
* 


8 
8 — 


* 
9 4 
4 


* 


. Wh... ” 0. Oat 


© a. nr 


} 

pq 4 
\ 
F 

* 

i 


e 
* _  - 
- oy 
hs. = . 


MADE PLAIN AND EASY. 341 


cold take out the tin things, and mix the other haf of 
the jelly with halfa pint of good white-wine, and the 
juice of twoor three lemons, with loaf ſugar enough 
to make it ſweet, and the whites of eight eggs beat 
fine; ſtir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear, 
into a China baſon, and very carefully fill up the 
places where you took the tin out; let it ſtand till 
cold, and ſend it to table. : 

Note, You may for change fill the diſh with a fine 
thick almond cuſtard; and when it is cold, fill up the 
half-moon and ſtars with a clear jelly. 


The Floating-I/land, a pretty Diſh for the Middle of a 
Table at a Second Courſe, or for Supper. 


YOU make take a ſoup-diſn, according to the fize 
and quantity you would make, but a pretty deep glaſs 
is beſt, and fn it on a china diſh; firſt take a quart 
of the thickeſt cream you can get, make it pretty 
ſweet with fine ſugar, pour in a gill of ſack, grate 
the yellow rind of a lemon in, and mill the cream till 
it is all of a thick froth; then carefully pour the thin 
from the froth, intoadifh; :ake a French roll, or as 
many as you want, cut it as thin as vou can, lay a 
layer of that as light as poſſible on the cream, then a 
layer of currant-jelly, then a very thin layer of roll, 
and then hbart{horn-jeity, then French roll, and over 
that whip your froth which you ſaved off the cream 
very well milled up, and lay at top a&high as you can 
heap it; and as for the rim of the diſh, ſet it round 
with fruit or ſweetmeats, according to your fancy, 
This looks very pretty in the middle of a table with 
candles round 1t, and you may make it of as many 
different colours as you fancy, andaccording to what 
Jellies and jams, or ſweetmeats you have; or at the 
bottom of your diſh you may put the thickeſt cream 
you can get: but that is as you fancy, 
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C HAF. XVII. 


OF MADE-WINES, BREWING, FRENCH 
BREAD, &c. | 


To make Raiſm Wine, 


IRE two hundred of raiſins, ſtalks and all, and 

put them into a large hogſhead, fill it with water, ; 
let them ſteep a ſortnight, ſtirring them every day ; 25 
then pour off all the liquor, and preſs the raiſins. 
{ut both liquors together in a nice clean veſſel that 
will juſt hold it, for it muſt be full; let it ſtand till ir 
has done hiſhng, or making the leaſt noiſe, then ſtop 
it cloſe and let it ſtand fix months. Peg it, and if you 
find it quite clear rack it off in another veſſel; ſtop 
it cloſe and let it ſtand three months longer; then bot- | 
tle it, and when you ule it rack it off into a decanter. 


To mate Elder Wine. 


PICK the elder-berries when full ripe, put them 
into a itone jar, and fet them in the oven, or a kettle / 
of boiling water till the jar is hot through; then take 
them out and ftrain them through a coarſe cloth, FE 
wringing the berries, and put the juice into a clean 9 1 
kettle: to every quit of jute pu, a pound of fine WH 
L.ibon ſugar, let it boil, and ſkim it well. When it 
is clear and fine, pour it into a jar; when cold, cover 
it. cloſe, and keep it till you make raiſin- wine; then 5 
when you tun your wine, to every gallon of wine put 15 
half a pint of the elder-ſyrup. 


To make Orange- I ine. 


TAKE twelve pounds of the beſt powder ſugar, 
wich the whites of eight or ten eggs well beaten, into 
fx gallons of ſpring- water, and boil three quarters of 
an hour. When cold, put into it fix ſpoonfuls of 
yeaſt, and the juice of twelve lemons, which, being 
pared, muſt ſtand with two pounds of white ſugar 
ina tankard, and in the morning ſkim off the top, 
and then put it into the water: then add the juice 
an ins ot fifcy oranges, but not the white parts of 
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the rinds, and ſo let it work all together two days and 
two nights; then add two quarts of Rheniſh or white- 
wine, and put it into your veſſel. 


To make Orange -I ine with Raifins. ; 
TAKE thirty pounds of new Malaga raifins picked 


clean, chop them ſmall, take twenty large Seville 
oranges, ten of them you muſt pare as thin as for pre- 
ſerving ; boil about eight gallons of ſoft water till a 
third be conſumed, let it cool a little; then put five 
gallons of it hot upon your . raiſins and orange peel, 
ſtir it well together, cover it up, and when it is cold 
let it ſtand five days, ſtirring it once or twice a day; 
then paſs it through a hair ſieve, and with a ſpoon 
refs it as dry as you can, put it'in a runlet fit for 
it, and put it to the rind of the other ten oranges, 
cut as thin as the firſt; then make a ſyrup of the 
juice of twenty oranges, with a pound of white 
ſugar. It muſt be made the day before you turn it 


up z ſtir it well together, and ſtop it cloſe; let it ſtand two 


months to clear then, bottle it up. It will keep three 
years, and 1s better for keeping. 


To make Elder- Flower Wine, very like Frontiniac. 


TAKE fix gallons of ſpring- water, twelve pounds 
of white-ſugar, fix pounds. of raiſins of the ſun chop- 
ped. Boil theſe together one hour, then take the 
flowers of elder, when they are falling, and-rub them 
off to the quantity of half a peck. When the liquor 
is cold, put them in, the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt, 
Let it ſtand covered up two days; then ſtrain it off, 
and put it in a veſſel fit for it. To every gallon of 
wine puta quart of Rheniſh, and put your bung lightly 
on a fortnight, then ſtop it down cloſe. Let it ſtand 
ſix months; and if you find it is fine, bottle it off. 


To mate Gooſeberry-Wine. 


GATHER your gooſeberries in dry weather, when 
they are half ripe, pick them, and bruiſe a peck in 
a tub, with a mallet; then take a horſe hair-cloth, and 
preſs them as much as poſlible, without breaking the 
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ſeeds. When you have preſſed out all the juice, to 
every gallon of gooſeberries put three pounds of fine 
dry 3 ſugar, ſtir it all together till the ſugar is 
diſſolved, then put it in a veſſel or caſk which muſt be 

uite full. If ten or twelve gallons, let it ſtand a 
ortnight; if a twenty gallon caſk, five weeks. Set 
it in a cool place, then draw it off from the lees, c lear 
the veſſel of the lees, and pour in the clear liquor 
again. If it be a ten N caſk, let it ſtand three 
months; if a twenty gallon four months, then bottle 
it off. 

I make Currant- I ĩne. 


GATHER Four currants on a fine dry day, when 
the fruit is full ripe; ſtrip them, put them in a large 
pan, and bruiſe them with a wooden peſtle. Let 


them ſtand in a pan or tub A ours to fer- 


ment; then run it through a hair- ſieve, and do not let 
vour hand touch the liquor. To every gallon of this 
liquor, put two pounds and a half of white ſugar, 
ſtir it well together, and put it into your veſſel. To 
every ſix gallons put in a quart of brandy, and let it 
itand fix weeks. If it is fine, bottle it; if it is not, 


draw it off as clear as you can, into another veſſel, or 


large bottles; and in a fortnight, bottle it in ſmall 


bottles. | 
| To make Cherry-Wime. 


PULL vour cherries when full ripe off the ſtalks, 
and preſs them through a hair- ſieve. To every gal- 
on of liquor put two pounds of lump ſugar beat fine, 
ſtir it together, and put it into a veſſel ; it muſt be full : 
when it has done working and making any noiſe, ſtop 
it cloſe for three months, and bottle it off. 


To make Birch Wine. 


THE ſeaſon for procuring the liquor from the birch- 
trees is in the beginning ot March, while the ſap is 
riſing, and before the leaves ſhoot out; for when the 
fap is come forward, and the leaves appear, the juice, 
by being long «ligeſted in the bark, grows thick and 
coloured, which before was thin and clear. 

The method of procuring the juice is, by boring 
holes in the body of the tree, ml putting in foſſets, 
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which are commonly made of the branches of elder, 
the pith being taken out. You may without hurting 
the three, if large, tap it in ſeveral places, four or five 
at a time, and by that means ſave from a good many 
trees ſeveral gallons every day: if you have not 
enough in one day, the bottles in which it drops muſt 
be corked cloſe, and roſined or waxed ; however, 
make uſe of it as ſoon as you can. | b 
Take the ſap and boil it as long as any ſcum riſes, 
ſkimming it all the time: to every — of liquor 
put four pounds of good ſugar, the thin peel of a le- 
mon, ' boil it afterwards half an hour, ſkimming it 
very well, pour it into a clean tub, and when it is al- 
moſt cold, ſet it to work with yeaſt ſpread upon a 
toaſt, let it ſtand five or ſix days, ſtirring it often; 
then take ſucha caſk as will hold the liquor, fire a 
large match dipped in brimſtone, and throw it into 
the caſk, ſtop it cloſe till the match is extinguiſhed, 
tun your wine, lay the bung on light till you find it 
has done working ; ſtop it cloſe and keep it three 
months, then bottle it off. 


To make Quince-Wine. 


GATHER the quinces when dry and full ripe; 
take twenty large quinces, wipe them clean with a 
coarſe cloth, and grate them with a large grater or 
raſp as near the core as you can, but none of the core; 
botl a gallon of ſpring-water, throw in your quinces, 
let it boil ſoftly about a quarter of an hour; then 
ſtrain them well into an earthen pan on two pounds of 
double-refined ſugar, pare the peel of two large le- 
mons, throw in and ſqueeze the juice through a fiev 
ſtir it about till it is very cool, then toaſt a little bit 4 
bread very thin and brown, rub a little yeaſt on it, 
let it ſtand cloſe covered twenty - four hours, then take 
out the toaſt and lemon, put it up in a keg, keep.it 
three months, then bottle it. If you make a twenty 
gallon caſk, let it ſtand fix months before you bottle 


it; when you ſtrain your quinces, you are to wring 
them hard in a coarſe cloth. 
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To make Cowſlip or Clary- Mine. 


TAKE fix gallons of water, twelve pounds of ſu- 
gar, the juice of ſix lemons, the whites of four eggs 
beat very well, put all together 1a a kettle, let it boil 
half an hour, ſkim it very well: take a peck of cow- 
ſlips; if dry ones, half a peck ; put them into a tub, 
with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ſtir them about: when almoſt 
cold, put in a thin toaſt baked dry and rubbed with 
yeaſt. Let it ſtand two or three days to work. If 
you put in before you tun it fix ounces of ſyrup of 
citron or lemons, with a quart of Rheniſh wine, it will 
be a great addition ; the third day ftrain it off, and 
ſqueeze the cowſlips through a coarſe cloth; then 
ſtrain it through a flannel bag, and run it up; lay the 
bung looſe for two or three days to ſee it it works, 
and if it does not, bung it down tight; let it ſtand 
three months, then bottle it. 


To make Turnip-Wine. 


TAKE a good many turnips, pare, ſlice, and put 
them in a cyder- preſs, and preſs out all the juice 
very well. To every gallon of juice have three pounds 
of lump-ſugar, have a veſſel ready, juſt big enough to 
hold the juice, put your ſugar into a veſſel, and alſo 
to every gallon of juice half a pint of brandy. Pour 
in the juice, and lay ſomething over the bung for a 
weck to ſee if it works. If it does, you muſt not 
bung it down till it has done working; then ſtop it 
cloſe for three months, and draw it off in another vef- 
ſel. When it is fine, bottle it off. 


To make Raſberry-Wine. 


TAKE ſome fine. raſberries, bruiſe them with the 
back of a ſpoon, then ſtrain them through a flannel 
bag into a ſtone jar. To each quart of juice put a 
pound of donble-refined ſugar, ſtir it well together, 
and cover it cloſe; let it ſtand three days, then pour 
it off clear. To a quart of juice put two quarts 
of white-wine, bottle it off; it will be fit to drink in 
a week. Brandy made thus is a very fine dram, and 
a much better way than ſteeping the raſberries. 
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RULES for BREWING. 


CARE muſt be taken, in the firſt place, to have the 
malt clean; and after it is ground, it ought to ſtand 
four or five days. | 

For ſtrong October, five quarters of malt to three 
hogſheads, and twenty-four pounds of hops. This 
will afterwards make two hogſheads of good keeping 
ſmall-beer, allowing five pounds of hops to it. 

For middling beer, a quarter of malt makes a hogſ- 
head of ale, and one of ſmall beer; or it will make 
three hogſheads of good ſmall beer, allowing eight 
pounds of hops. This will keep all the year. Or it 
will make twenty gallons of ſtrong ale, and two hogſ- 
heads of ſmall beer that will keep all the year. 

If you intend your ale to keep a great while, allow 
a pound of hops to every buſhel ; if to keep ſix months, 


- five pounds to a hogſhead, if for preſent drinking, 


three pounds to a hogſhead, and the ſofteſt and clear- 
eſt water you can get. | 

Obſerve the day before to have all your veſſels very 
clean, and never uſe your tubs for any other uſe ex- 
cept to make wines. ; 

Let your calk be very clean the day before with 
boiling water; and if your bung is big enough, ſcrub | 
them well with a little birch-broom or bruſh ; but if 
they be very bad, take out the heads, and let them be 
ſcrubbed clean with a hand-bruſh, ſand, and fullers- 
earth. Put on the head again, and ſcald them well, 
throw into the barrel a piece of unſlacked lime, and 
ſtop the bung clofe. | | 

The firſt copper of water, when it boils, pour into 
your maſh-tub, and let it be cool enough to ſee your 
face in, then put in yourmalt, and let it be well maſh- 
ed, have a copper of water boiling in the mean time, 
and when your malt is well maſhed, fill your maſhing- 
tub, ſtir it well again, and cover it over with the ſacks. 
Let it ſtand three hours, ſet a broad ſhallow tub under 
the cock, let it run very ſoftly, and if it is thick throw 
it up again till it runs fine,; then throw a handful of 
hops in the under tub, let the maſh run into it, and 
fill your tubs till all is run off. Have water boiling ia 
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the copper, and lay as much more on as you have occa- 
fion for, allowing one third for boiling and waſte. Let 
that ſtand an hour, boiling more water to fill the 
maſh-tu> for ſmall beer, let the fire down a little, and 
put it into tubs e ugh to fill your maſh. Let the ſe- 
cond maſh be run off, and fill your c with the 
firſt wort; put in part of your hops, and make it boil 
quick. About an hour is long enough, when it is 
half boiled, throw ina handful of ſalt. Have a clean 
white wand and dipit into the copper, and if the wort 
feels clammy it is boiled _— then ſlacken 
your fire, and take off your wort. Have ready a large 
tub, put two ſticks acroſs, and ſet your ſtraining baſket 
over the tub on the ſticks, and ſtrain your wort through 
it. Put your other wort on to boilwith the reſt of the 
hops; let your maſh be covered again with water, and 
thin your wort that is cooled in as many things as you 
can; for the thinner it lies, and the ch it cools the 
better. When quite cool, put it into the tunning-tub. 
Throw a handful of ſalt into every boil. When the 
maſh has ſtood an hour draw it off, then fill your 
maſh with cold water, take off the wort in the copper 
and order it as before. When cool, add to it the firſt 
in the tud; ſo ſoon as you empty one copper, fill the 
other, ſo boil your ſmall · beer well. Let the laſt maſh 
fun off, and when both are boiled with freſh hops, 
order them as the two firſt boilings, when cool empty 
the maſh tub, and put the ſmall bs to work there. 
When cool enough work it, fet a wooden bowl full of 
yeaſt in the beer, and it will work over, with a little 
of the beer in the boil. Stir your tun up every twelve 
hours, kt it ſtand two days, then turn it, taking off 
the yeaſt. Fill your veſſels full, and fave fome to fill 

our barrels, let it ſtand till it has done working, then 
— on your bung lightly for a fortnight, after that ſtop 
it as cloſe as you can, Mind you have a vent-peg at 
the top of the veſſel, in warm weather, open it, and 
if your drink hiſſcs, as it often will, looſen till it has 
done, then ſtop it cloſe again. If you can boil your 
ale in one boiling it is beſt, if your copper will alloy 
ef it; if not, boil it as conveniency ſerves. | 
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When you come to draw your beer, and find it is 
not fine, draw off a gallon, and ſet it on the fire, with 
two ounces of iſinglaſs cut ſmall and beat. Diſſolve 
it in the beer over the fire, when it is all melted, let 
it ſtand till it is cold, and pour it in at the bung, 
which myſt lay looſe on till it has done fermenting, 
then ſtop it cloſe for a month. | 

Take great care your caſks are not muſty, or have 


any ill taſte; if they have, it isa hard thing to ſweeten 


them. 


You are to waſh your caſks with cold water before 
you ſcald them, and they ſhould lie a day or two 
ſoaking, and clean them well, then ſcald them. 


The bet Thing for Rope. 
MIX two handfuls of bean-flour, and one handful 
of ſalt, throw this into a kilderkin of beer, do not 
ſtop it cloſe till it has done fermenting, then let it 


ſtand a month, and draw it off, but ſometimes no- 
thing will do with it. 


Wien a Barrel of Beer has turned Sour. 


TO a kilderkin of beer throw in at the bug! 4 
quart of oat meal, lay the bung on looſe two or three 
days, then ſtop it down cloſe, and let it ſtand a month. 
Some throw in a piece of chalk as big as a turkey's 
egg, and when it — done working ſtop it cloſe fra 
month, then tap it. 


B A . 1 N 0G. 


To make White-Bread after the London Way. 


TAKE a buſhel of the fineſt flour well dreſſed, put 
it in the kneading-trough at one end, take a gallon of 
water (which we call liquor) and ſome veaſt, ſtir it 
into the liquor till it looks of a good brown colour and 
begins to curdle, ſtrain and mix it with your flour till 
it is about the thickneſs of a ſeed- cake; then cover it 
with the lid of the trough, and let it ſtand three hours, 
and as ſoon as you ſee it begin to fall, take a gillon 
more of liquor, ng, we uarters of a pound of 
ſalt, and with your hand mixit well with the water, 
ſtrain it, and with the liquor make your dough of a 
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moderate thickneſs, fit to make up into loaves, then 
cover it agaii1 with the lid, and ſetit ſtand three hours 
more. In the mean, time put the wood intothe oven 
and heat it. It will take two hours heating. When 
your ſpunge has ſtood its proper time, clear the oven, 
and begin to make your bread. Set it in the oven, and 
cloſe it up, and three hours will bake it. When once 
It is in, you muſt not open the oven till 'the bread is 
baked; and obſerve in ſummer that your water be 
milk-warm, and in winter as hot as you can bear 
your finger in it. 

Note, As to the quantity of liquor your dough will 
take, experience will teach you in two or three times 
making, for all flour does not want the ſame quantit 
of liquor; and if you make any quantity it will raiſe 
up the lid and run over. 


To make French Bread. 


TAKE three quarts of water, and one of milk, in 
winter ſcalding hot, in ſummer a little more than milk- 
warm. Seaſon it well with ſalt, then take a pint and 
a half of good ale - ycaſt not bitter, lay it in a gallon 
of water the night before, pour it off the water, ſtir 
in your yeaſt into the milk and water, then with your 
hand break in a little more than a quarter of a pound 
of butter, work it well till it is diſſolved, then beat up 
two eggs in a baſon. and ſtir them in, have about a 
peck and a half of flour, mix it with your liquor; in 
winter make your dough pretty ſtiff, in ſummer more 
ſlack, ſo that you may uſe a little more or leſs flour, 
according to the ſtiffneſs of your dough ; mix it well, 
but the leſs you work the better. Make it into rolls, 
and have a very quick oven. When they have lain 
about a quarter of an hour turn them on the. other 
ſide, let them lie about a quarter longer, take them 
out and chip all your French bread with a knife, which 


is better than raſping it, and make it look ſpungy and 


of a ſine yellou, whereas the raſping takes off all that 
fine colour, and makes it look too ſmooth. You muſt 
ſtir your liquor into the flour as you do for pie-cruſt. 
After your dough is made cover it with a cloth, and 
let it lie to riſe while the oven is heating. 
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To make Muffins and Oat-Cakes, 
TO a buſhel of Herdfordſhire white flour, take a 
pint and a half of good ale-yeaſt, from pale-malt, if 
ou can get it, becauſe it is whiteſt, let the yeaſt lie 
in water all night, the next day pour off the water 
clear, make two gallons of water juſt mulk-warm, not 
to ſcald your yeaſt, and two ounces of ſalt, mix your 
water, yeaſt, and ſalt well together for about a quarter 
of an hour, then ſtrain it and mix up your dough as 
light as poſſible, and let it lie in your trough an hour 
to riſe, then with your hand roll it, and pull it into 
little pieces about as big as a large walnut, roll them 
with your hand like a ball, lay them on your table, 
and as faſt as you do them lay a piece of flannel over 
them, and be ſure to keep your dough covered with 
flannel; when you have rolled out all your dough be- 
in to bake the firſt, and by that time they will be 
pread out in the right form; lay them on your iron; 
as one fide begins to change colour turn the other, 
take great care they do not burn, or be too much diſ- 
coloured, but that you will be a judge of in two or 
three makings. Take care the middle of the iron is 
not too hot, as it will be: but then you may put a 
brick-bat or two in the middle of the fire to ſlacken 
the heat. The thing you bake on muſt be made 
thus; | 
Build a place as if you was going to ſet a copper, 
and in the ſtead ofa copper, a piece of iron all over 
the top fixed in form juſt the fame as the bottom of 
an iron pot, and make your fire underneath with coal 
as in a copper. Obſerve, muffins are made the ſame 
way, only this, when you pull them to pieces roll 
them in a good deal of flour, and with a rolling-pin 
roll them thin, cover them with a piece of flannel, 
and they will riſe to a proper thickneſs, and if you 
find them too big or toolittle, you muſt roll dough 
accordingly. Theſe muſt not be the leaſt diſcoloured. 
When you eat them, toaſt them criſp on both fides, 
then with your hand pull t hem open, and they will be 
like a honey-comb, lay inas much butter as you intend 
to uſe, then clap them together again, and ſet it by the 
fire. When you think the butter is melted thrn him, 
that both ſides may be buttered alike, but do nottouch 
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them with a knife, either to ſpread or cut them open, 
jf you do they will be as heavy as lead, only when they 
are buttered and done, you may cut them acroſs with 

a knife. 1 | : 
4 Note, Some flour will ſoak. up a quart or three 
= pints more water than other flour, then you muſt add 
more water, or ſhake in more flour in making up, for 

the dough muſt be as light as poſſible. 


A. Receipt for making Bread without Barm by the help of 


a Leaven. 


tj TAKE alump of dough about two pounds of your 
i laſt making, which has been raiſed by barm, keep it 
by you in a wooden veſſel, and cover it well with flour. 
his is your leaven, then the night before you intend 
to bake, put the ſaid leaven to a peck of flour, and 
work them well together with warm water. Let it lie 
in a dry wooden veſſel, well covered with a linen cloth 
and a blanket, and keep it in a warm place. This 
dough kept warm will riſe again next morning, and 
will be ſufficient to mix with two or three buſhels of 
flour, being worked up with warm water, and a little 
ſalt. When it is well worked up, and thoroughl 
mixed with all the flour, let it be well covered wit 
the linen and blanket, until you find it riſe, then 
knead it well, and work it up into bricks or loaves, 
making the loaves broad, and not ſo thick and high *' 2h 
as is frequently done, by which means the bread will 4 8 
be better baked. Then bake your bread. | 
Always keep by you two or more pounds of the 
_ dough of your laſt baking well covered with flour, to 
make leaven to ſerve from one baking day to another 
the more leaven is put to the flour, the lighter and " 
ſpungier the bread will be. The freſher the leaven, 133 
the bread will be the leſs ſour. 1 
From the Dublin Sociey. 


A Metlod to pare a Large Stock of Yeaſt, which till 
' keep and be of uſe for Frail Months either to mate 
Breador Cakes. 


WHEN you have yeaſt in plenty, take a quantity 
of it, ſtir and work it well with a whiſk mack it be- 
comes liquid and thin, then get a large wooden plat- 
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ter, cooler, or tub, clean and dry, and with a ſoft 
bruſh lay a thin layer ofthe yeaſt on the tub, and turn 
the mouth downwards that no duſt may fall upon it 
but ſo that the air may get under to dry it. When 
that coat is very dry, then lay on another till you have 
a ſufficient quantity, even two or three inches thick, 
to ſerve for ſeveral months, always taking care the 
yeaſt in the tub be very dry before you lay more on 
When you have occaſion to uſe this yeaſt cut a piece 
off, and lay it in warm water; ſtir it together, and it 
will be fit for uſe. If it is for brewing, take a large 
handful of birch tied together, and dip it into the 
yeaſt and hang it up to dry; take great care no duſt 
comes to it, andſo you may do as many as you pleaſe. 
When your beer is fit to ſet to work, throw in one 
of theſe, and it will make it work as well as if you 
had freſh yeaſt. 


You muſt whip it about in the wort, and then let 
it lie; when the vat works well, take out the broom, 
and dry it again, and it will do for the next brewing. 


Note, In the building of your oven for baking, 
obſerve you make it Ar low roofed, and a 
little mouth; then it will take leſs fire, and keep in the 
heat better than a long oven and high roofed, and 
will bake the bread better. | 


1 
— T ——— 


CHAP. XVIIL 
JARRING CHERRIES, and PRESERVES, &o. 


To jar Cherries Lady North's Way. 

9 8 twelve pounds of cherries, ſtone them, put 

L themin your 1 pan, with three pounds 
ot double - refined ſugar and a quart of water; then 
ſet them on the fire till they are ſcalding hot, take them 
off a little while, and ſet on the fire again. Boil them 
till they are tender, then ſprinkle them with half & 
pound of double-refined ſugar pounded, and Kim 


* 
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them clean. Put them all together in a China bowl, 
let them ſand in a ſyrup three days; drain them 
through a ſieve, take them out one by one, with the 
holes downwards on a wicker fieve, then ſet them in 
a ſtove to dry, and as they dry turn them upon clean 
ſieves, When they are dry enough, put a clean white 
ſheet of paper in a preſerving pan, then put all the 
cherries in with another clean white ſheet of paper on 
the top of them ; cover them cloſe with a cloth, and 
ſet them over a cool fire till they ſweat. Take them 
off the fire, then let them ſtand till they are cold, and 
put them in boxes or jars to keep. 


To dry. Cherries. 


TO four pounds of cherries put one pound of ſu- 
gar, and juſt put as much water to the ſugar as will 
wet it; when it is melred, make it boil; ſtone your 
cherries, put them in, and make them boil ; ſkim them 
two or three times, take them off, and let them ſtand 
in the ſyrup two or three days, then boil your ſyrup 
and put to them again, but do not boil your cherries 
any more. Let them (ſtand three or four days longer, 
then take them out, lay them in ſieves to dry, and lay 
them in the ſun, or in a flow oven to dry; when dry, lay 


them in rows in papers, and ſo a row of cherries, and 


a row of white paper in boxes. 


Tz preſerve Cherries with the Leaves and Stalks green. 


FIRST dip the ſtatks and leaves in the beſt vinegar 
boiling hot, ſtick the ſprig upright in a ſieve till they 
are dry; in the mean time boil ſome double-refined 
ſugar to ſyrup, anddip the cherries, ſtalks and leaves, 
in the ſyrup, and juſt let them ſcald; lay them on a 
ſieve, and boil the ſugar to a candy height, then dip. 
the cherries, ſtalks, leaves, and all; then ſtick the 
branches in fieves, and dry them as you do other 
ſweetmeats. They look very pretty at candle: light in 
a deſert. J en 


To make Orange Marmalade. 


: TAKE the cleareſt Seville oranges, and cut them 
in two; take out all the pulp and juice into a pan, and 
pick all the ſkins and ſeeds out; boil the rinds in hard 


* 
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water till they are very tender, and change the water 
three times while they are boiling, and then pound 
them in a mortar, and put in the juice and pulp; put 
them in a preſerving pan, with double their weight of 
loaf-ſugar, ſet it over a ſlow fire, boil it gently forty 
minutes, put it into "9 Coverit with brandy-paper 
and tie it down cloſe. _.. | 


To make White Marmalade. 


PARE and core the quinces as faſt as you can, then 
take to a pound of quinces (being cut to pieces, leſs 
than half quarters) three quarters of a pound of 
double-refined ſugar beat ſmall, then throw half the 
ſugar on the raw quinces, ſet it on a flow fire till the 
ſugar is melted, and the quinces tender; then put in 
the reſt of the ſugar, and boil it up as faſt as you 
can, When it 1s almoſt enough, put in ſome jelly 
and boil it apace; then put it up, and when it is quite 
cold, cover it with white paper. 

| To make Red Marmalade. 


TAKE full ripequinces, pare and cut them in quar- 
ters, and core them; put them in a ſauce- pan, cover 
with the parings, fill the ſauce-pan nearly full of ſpring- 
water, cover 1t cloſe, and ſtew them gently till they 
are quite ſoft, and a dc pink colour; then pick out 
tne quinoes from the parings, and beat them to a pulp 
in a mortar; take their weight in loaf-ſugar, put in as 
much of the water they were boiled in as will diſſolve 
it, and boil and ſłim it well; put in your quinces, and 
boil them gently three quarters of an hour; keep ſtir- 
ring them all the time, or it will ſtick to the pan and 
vers put it into flat pots, and when cold tie it down 
cloſe, 


To preſerve Oranges whole. 

TAKE the beſt Bermudas or Seville oranges you can 
gets and pare them with a pen-knife very thin, and 
ay your oranges in water three or four days, ſhifting 
them every day; then put them ina kettle with fair wa- 
ter, and put a board on them to keep them down 
in the water, and have a ſkillet on the fire with water; 
that may be ready to ſupply the kettle with boiling 


of 
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water; as it waſtes it muſt be filled up three or four 
times, while the oranges are doing, for they will take 
up ſeven or eight hours boiling ; they muſt be botled 
till a white ſtraw will run through them, then take 
themout, and ſcoop the ſeeds out of them very care- 
fully, by making a little hole in the top, and weigh 


them. To every pound of 4 put a pound and 


three quarters of double - refined ſugar, beat well and 
ſifted through a clean lawn ſieve, fill your oranges 
with ſugar, and ſtrew ſome on them. Let them lie a 
little while and make your jelly thus. | 
Take two dozen of pippins or John-apples, and ſlice 
them into water, and when they are boiled tender ſtrain 
the liquor from the pulp, and to every pound of oran- 
ges you muſt have a pint anda half of this liquor, 
and put to it three quarters of the ſugar you left in 
filling the oranges, ſet it -on the fire, and let it boil, 
ſkim it well, and put it in a clean earthen pan till it 
is cold, then put it in your ſkillet ; put in your oran- 
es; with a ſmall bodkin job your oranges as they are 
oiling to let the ſyrup into them, ſtrew on the reſt 
of vour ſugar whilſt they are boiling, and when they 
look clear take them up and put them in your glaſſes, 
put one in a glaſs juſt fit for them, and boil the ſyrup 
ti!l it is almoſt a jelly, then fill up your glaſſes. When 


they are cold paper them up, and keep them in a dry 


ce. 

Or thus; Cut a hole out of the ſtalk end of your 
orange, as big as a ſixpence, ſcoop out all the pulp 
very clean, tie them ſingly in muſlin, and lay them 
two days in ſpring-water; change the water twice a 
day, and boil them in the muſlin till tender; be 
careful you keep them covered with water, weigh the 
oranges before you ſcoop them; to every pound add 
two pounds of double- refined ſugar, and a pint of wa- 
ter; boil the ſugar and water with the orange juice to 
a ſyrup, ſkim it well, let it ſtand till it is cold, take 
the oranges out of the muſlin, and put them in, and 
boil them till they are quite clear, and put them by 
till cold; then pare and core ſome green pippins, 
and boil them in water till it is very ſtrong af the 
pippin; do not ſtir them, put them down gently 
with the back of a ſpoon, and ſtrain the liquor 


Fl 
wo 
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through a jelly-bag, till it is clear. Put to every pint 
of liquora poundof double-refined ſugar, andthe juice 
of 1 ſtrained as clear as you can; bolt it to a 
ſtrong jelly; drain the oranges out of your ſyrup, and 
put them in glaſs or white ſtone jars, of the ſize of 
the orange, and pour the jelly on them. Cover them 
with brandy papers, and tie them over with a bladder. 
You may do lemons in the ſame manner. 


"Quinces whole. 
TAKE your quinces and pare them; cut them in 


uarters, or leave them whole, which you pleaſe. Put 
them into a ſauce-pan, and cover them with hard wa- 
ter; lay your parings over them, to keep them under 
water; cover your ſauce-pan cloſe, that no ſtream can 
come out; ſet them over a flow fire till they are ſoft 
and a fine pink colour; then let them ſtand till cold. 
Make a ſyrup of double-refined ſugar, with as much 
water as will wet it; boil and ſkim it well, Put in 
your quinces, let them boil ten minutes; take them 
off, and let them ſtand three hours; then boil them 
till the ſyrup is thick, and the quinces clear; then put 
them in deep jars, and when cold _ brandy paper 
over them, and tie them down cloſe. 


- Tomake Conferve of Red Roſes, or any other Flowers. 

TAKE roſe-buds, or any other flowers, and pick 
them; cut off the white part from the red, and put 
the red flowers, and fift them through a fieve, to take 
ont the ſeeds; then weigh them, and to every pound 
of flowers take two pounds and a half of loaf-ſugar ; 
beat the flowers pretty fine in a ſtone mortar, then 
by degrees put the ſugar to them, and beat it very 
well, till it is well incorporated together ; then put it 
into gallipots, tie it over with paper, over that a lea- 
ther, and it will keep ſeven years. 


To make Conſerve ꝙ Hips. 


GATHER hips before they grow foft, cut off the 
heads and ſtalks, flit them in halves, take out all the 
. feeds and white that is in them very clean, then put 
them in an earthen pan, and ſtir them every day, 


ot they will grow mouldy. Let them ſtand till they 
om 
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> are ſoft enough to rub them rough a coarſe hair- 6. 
ſieve; as the pulp comes take it off the fieve: they 
are a dry berry, and will require pains to rub them F 
through, Then add its weight in ſugar, mix them : 
well together without boiling, and keep it in deep v3 
OE YG SHO Er e 1 
bn ' To make Syrus of Roſes... 15959 
INFUSE three pounds of damaſk roſe-leaves in a 
gallon of warm water, in a well-glazed earthen pot, 
with a narrow mouth, for eight hours, which ſtop ſo 
cloſe that none of the virtue may exhale. When they 
have infuſed ſo long, heat the water again, ſqueeze 
them out, and put in three pounds more of roſe-leaves 
to infuſe for eight hours more ; then preſs them out 
very hard; then to every quart of this infuſion add 4 
four pounds of fine ſugar, and boil it to a ſyrup. 


I make Syrup of Ces. 


p aARE and ſlice your citrons thin, lay them in a 
baſon, with layers of fine ſugar. The next day pour 
off the liquor into a glaſs, ſkim it, and clarify it over 


a gentle fire. « 9 
To make Syrup of | Clove-Gilliflowers | b | 5 
CLIP your gilliflowers, ſprinkle them with fair 


water, put them into an earthen pot, ſtop it up very 
cloſe, ſet it in a kettle of water, and let'it boil for two 
hours ; then ſtrain out the juice, put a pound and a 
half of ſugar to a pint of juice, put it into a ſkillet, 
ſet it on the fire, _ it ſtirring till the ſugar is all 
melted, do not let it boil; then ſet it by to cool, and 
put it into bottles. | 2 


» To male Syrup 'of Peach-Bloſſoms. | 

INFUSE peach-blofſoms in hot water, as much as 
wilt handſomely cover them. Let them ſtand in bal- 
neo, or in ſand, for twenty-four hours covered cloſc ; 
then ſtrain out the flowers from the ſiquor pd put in 
freſh flowers. Let them ſtand to infuſe as before, then 
ſtrain them out, and to the liquor put freſh peach blo ſ- 
ſoms the third time, and, if you pleaſe, a fourth time. 
Then to every pound ot your infuſion add two pounds 
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of double-refined ſugar ; and ſetting it in ſand, or 
balneo, make a ſyrup, which keep for-uſe. 
T make Syrupof Quinces. 


GRATE quinces. paſs their pulp through a cloth 
to extract the juice, ſet their juices in the ſunto ſettle, 
or before che fire. and by that means clarify it; for 
every four ounces of this juice take a pound, of ſu 
boiled brown. If the putting in the juice of the quĩn- 
ces ſhoult cheek the boiling of the ſugar too much, 
give the ſyrup ſome boiling till it becomes pearled ; 
then take it off the fire, and when cold, put it into the 
bottles. why 

: JT preſerve Apricot. 

TAKE your apricots, ſtone and pare them thin, and 
take their. weight in double-refined ſugar, beaten and 
fifted ; put your apricots in a ſilver cup or tankard, 
cover them over with ſugar, and let them ſtand fo all 
night. The next day put them in a preſerving-pan, 
ſet them on a gentle fire, and let them ſimmer a little 
while, then let them boil till tender and clear, taking 
them off ſometimesto turn and ſkim. Keep them un- 
der the liquor as they are doing, and with a ſmall clean 
bodkin, or great needle, job them, that the ſyrup may 
penetrate into them. When they are enough, take 
them up, and put them in glaſſes. Boil and ſkim your 
ups and when it is cold, put in your apricots. 

ut brandy paper over, and tie them cloſe. 

To preſerve Damſens whole. 

YOU muſt take ſome damſons and cut them in 
Pieces, put them in a ſkillet over the fire, with as much 
water as will cover them. -When they are boiled, and 
the liquor pretty ſtrong, ſtrain it out. Add for every 
pound of the damſons wiped clean, a pound of ſingle- 
refined ſvgar, put the third part of your ſugar into the 
liquor, ſet it over the fire, and when it ſimmers, put 
in the damſons. Let them have one good boil, 'and 
takethem off for half an hour, covered up cloſe; then 
ſet them on again, and let them ſimmer over the fire 
after turning them; then take them out and put them 


in a baſon, trew all the ſugar that was left on them, 
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and pour the hot liquor over them. Cover them up, 

and let them ſtand till next day, then boil them up 

again till they are enough. Take them up, and put 

them in pots; boil the liquor till it jellies, and pour 

it on them when it is almoſt cold; ſo paper them up. 
To candy any Sort of Flowers 


TAKE the beſt treble refined ſugar, break it into 
lumps, and dip it piece by piece into water, put them 
into a veſſel of ſilver, and melt them over the fire; 
when it juſt boils, ſtrain it, and ſet it on the fire again 
and let it boil till it draws in hairs, which you may 1 

perceive by holding up your ſpoon, then put in the 2 
flowers, and ſet them in cups or glaſſes. When it is 1 
of a hard candy, break it in lumps, and lay it as high 'Y 
as you pleaſe. Dry it in a ſtove, or inthe ſun, and it 
will look like ſugar-candy. | 1 

Tp preſerve Gooſe berries whole without floning. 31 

TAKE the largeſt preſerving gooſeberries, and pick 
off the black eye, but not the ſtalk, then ſet them 

over the fire in a pot of water to ſcald, cover them 
very cloſe, but not boil or break, and when they are 
tender take themupinto cold water, then take a pound 8 
and a half of double refined ſugar, to a pound of gooſe- Mm 
berries, and clarify the ſugar with water, a pint to a 
pound of ſugar, and when your ſyrup is cold, put 
the gooſeberries ſingle in your preſerving pan, put the 
ſyrup to themand ſet them on a gentle fire, let them 
boil, but not too ſaſt, leſt they break, and when they 
have boiled, and you perceive that the ſugar has en- 
tered them, take them off, cover them with white pa- 
per, and ſet them by till the next day. Then take 
them out of the ſyrup, and boilthe ſyrup till it be- 
gins to be ropy, ſkim it, and put it ta them again, 
then ſet them on a gentle fire, and let them fimmer 
gently, till you perceive the ſyrup will rope, then take 
them off, FA them by till they are cold, cover them 
with paper, then bail ſome gooſeberries in fair water, 
and when the liquor is ſtrong enough, ftrain it out. 
Let it ſtand to ſettle, and to every pint take a pound 
of double-refined ſugar, then — a jelly of it, put 
the gooſeberries in glaſſes when they are coldz cover 
them with the jelly the next day, paper * wet, aud 
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then half dry the paper that goes in the inſide, it 
cloſes down better, and then white paper over the 
glaſs. Set in your ſtove, ora dry place. 


To preſerve White Walnuts. 


FIRST pare your walnuts till the white appeers, 
and nothing elſe. You muſt be very careful in the 
doing of them, that they do not turn black, and as 
faſt as you do them, throw them into falt and water, 
and let them lie till your ſugar is ready. Take three 
pounds of good loaf- ſugar, put it into your preſerv- 
ing- pan, ſet it over a charcoal fire, and put as much 
water as will juſt wet the ſugar, Let it boil, then 
have ready ten or a dozen whites of eggs ſtrained and 
beat up to froth : cover your ſugar with a froth as it 
boils, and ſkim it; then boil it, and ſkim it till it is 
as clear as cryſtal, then throw in your walnuts; juſt 
give them a boil till they are tender, then take them 
out, and lay them in a diſh to cool; when cool put - 
them in your preſerving pan, and when the ſugar is 
as warm as milk, pour it over them; when quite cold, 
paper them down. NT 

Thus clear your ſugar for all preferves, apricots, 
peaches, gooſeberries, currants, &c. | 


To preſerve Walnuts green. 


WIPE them very clean, and lay them in ſtrong ſalt 
and water twenty four hours; then take them out, 
and m_ them very clean, have ready a ſkillet of wa- 
ter boiling, throw them in, let them boil a minute, 
and take them out. Lay them on a coarſe cloth, and 
boil your ſugar as above; then juſt give your walnuts 
a ſcald in the ſugar, take them up, and lay them to 
cool. Put them in your preſerving pot, and pour on 
your ſyrup as above. | 


To preſerve the large Green Plums. 


FIRST dip the ſtalks and leaves in boiling vinegar; 
when they are dry, have your ſyrup ready, and firſt 
give them a ſcald, and ve N with a pis take 
off the ſkin; boil your ſugar to a candy height, 
and dip in your plums, hang them by the ſtalk to dry 
and they finely tranſparent, and by hanging. 

E R . | 


362 TEE ART OF COOKERY 


that way to dry, will have a clear drop at the top. You 
muſt take great care to clear your ſugar nicely. 


To preſerve Peaches. 


TAKE the largeſt peaches you can get, not over 
ripe, rub off the lint with a cloth, and run them down 
theſeam with a pin fkin deep ; cover them with French 
brandy, tie a bladder over them, and let them ſtand 
a week. Make a ſtrong ſyrup, and boil and ſkim it 
well; take the peaches out of the brandy, and put 
them in and boil them till they look clear; then take 
them out, and put them in glaſſes, mix the ſyrup 
with tae brandy, and when cold pour it over your 
peaches. Tie them cloſe down with a bladder and 
leather over 1t. 

To make Quince Cakes. 


YOU muſt let a pint of the ſyrup of quinces, with 
a quart or two of raſberries, be boiled and clarified 
over a clear gentle fire, taking care that it be well ſhim- 
med from time to time ; then.add a pound and a half 
of ſugar, cauſe as much more to be brought to a can- 
dy height, and poured in hot. Let the whole be 
continually ſtirred about till it is almoſt cold, then 
ſpread it on plates, and cut it out into cakes. 


ee FF. - £512. 


To make Anchovies, Vermicelli, Catchup, Vinegar; 
and to keep Artichokes, French Beans, &c. 


Ib make Anchovies. | 
O a peck of ſprats, two pounds of common ſalt, 
+ a quarter of a pound of bay- ſalt, four pounds of 
ſalt- petre, two ounces of ſal-prunella, two penny- 
worth of cochineal; pound all in a mortar, put them 
intog ſtone- pot, a row of ſprats, a layer of your com- 
pound, and fo on to the top alternately. Preſs them 
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hard down, -cover them cloſe, let them ſtand fix 
months, and they will be fit for ufe. Obſerve that 
your ſprats be very freſh, and do not waſli or wipe 
them, but juſt take them as they come out of the 
water. 


7⁰ pickle Smelts, where you have plenty. 


TAKE a quarter of a peck of ſmelts, half an 
ounce of pepper, half an ounce of nutmeg, a quarter 
of an ounce of mace, half an ounce of ſalt-petre, a 
quarter of a pound of common falt, beat all very 
fine, waſh and clean the ſmelts, gut them, then lay 
them in rows in a jar, and between every layer of 
ſmelts ſtrew the ſeaſoning with four or five bay-leaves, 
then boil red wine, and pour over them enough to co- 
ver them. Cover them with a plate, and when cold 
tie them down.cloſe. They exceed anchovies. 


To mae Permicelli. 


MIX yolks of eggs and flour together in a pretty 
{tiff paſle, ſo as you can, work it up cleverly, and roll 
it as thin as it is poſlible to roll the paſte. Let it dry 
in the ſun; when it is quite dry, with a very fharp - 
knife cut it as thin as poſlible, and keep it in a dry 
place. It will run up like little worms, as vermicelli 
does; though the beſt way is to run it through a coarſe 
ſieve, whillt the paſte is ſoft. If you want tome to be 
made in haſte, dry it by the fire, and cut it ſmall. It 
will dry by the fire in a quarter of an hour. This 
far exceeds what comes from abroad, being freſher. 


* To make Catchup. 


TAKE thelargeſt flaps of muſhrooms gathered dry, 
and bruiſe them; put ſome at the bottom of an earthen 
pan; ſtrew fome falt over, then mufhrooms, then 
ſalt, till you have done. Put in half an ounce of cloves 
and mace, and the like of all-ſpice. Let them ſtand 
fix days, ſtir them up every day, then ſend them to 
the oven, and bakethem gently for four hours. Take 
them out, and ſtrain the liquor through a cloth, or 
fine ſieve. To every gallon of liquor add a quart of 
red wine. If not ſalt enough, add a little more, a 
race or two of ginger cut ſmall; boil it till one quart 
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is waſted ; ſtrain it into a pan, and let it be cold. 

Pour it from the ſettlings; bottle it, and cork it 

tight, 
Another Way to make Caltchup. 


TAKE the large flaps, and ſalt them as above; boil 
the liquor, ſtrain it through a thick flannel bag ; to 
a quart of that liquor puta quart of ſtale beer, a large 
ftick of horſe-radiſh cut in little flips, five or fix bay- 
leaves, an onion ſtuck with twenty or _ cloves, a 
quarter of an ounce of mace, a quarter of an ounce 
of nutmegs beat, a quarter of an ounce of black and 
white pepper, a quarter of an ounce of all-ſpice, and 
four or five races of ginger. Cover it cloſe, and let it 
ſummer very ſoftly till — one- third is waſted; then 

ſtrain it through a flannel bag: when it is cold bottle 
it in pint bottles, cork it doſe, and it will keep a great 
2 The other receipt you have in the chapter for 
the Sea. 


Artichokes to keep all the Year. 


BOIL as many artichokes as you intend to keep; 
boil them ſo as juſt the leaves will come out; then pull 
off all the leaves and choke, cut them from the ſtrings, 
lay them on a tin-plate, and put them in an oven 
where tarts are drawn; let them ſtand till the oven is 
heated again, take them out before the wood is put 
in, and ſet them in again, after the tarts are drawn; 
ſo do till they fre as dry as a board, then put them in 
a paper bag, and hang them in a dry place. You 
ſhould lay them in warm water three or four hours be- 
fore you uſe them, ſhifting the water often, Let the 
laſt water be boiling hot. They will be very tender, 
and eat as fine as freſh ones. You need not dry all 
your bottoms at once, as the leaves are good to eat, ſo 
x: 4 a dozen at a-time, and fave the bottoms for this 
uſe. 


To keep French Beans all the Year. 
| TAKE fine young beans, gather them on a very 
fine day, have a large ſtone jar ready, clean and dry, 
lay a layer of ſalt at the bottoin, and then a layer of 
beans; then ſalt, and then beans, and ſo on till the 
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jar is full; cover them with falt, tie a coarſe cloth over 
them, and a board onthat, and t1ea a weight to keep 
it cloſe from all air; ſet them in a dry cellar, and 
when you uſe them cover them cloſe again; wath them 
you took out very clean, and let them lie in ſoft water 
twenty four hours, ſhifting -the water often; when 
you boil them do not put any ſalt in the water. The 
beſt way of dreſſing them is, bo:l them with juſt the 
white heart of a ſmall cabbage, then drain tuen, chop 
the cabbage, and put both into a ſauce-han with a 
piece of butter as big as an egg, rolled in ur, ſhake 
a little pepper, and put in a quarter of a pint of good 
gravy, let them ſtew ten min ites, and then uiſh them 
up ior a fide-dil!;, A pint ot beans to the cabbage. 
You may do more or l-t5, juſt as you pcie. 


T; k: >» Green Peas til! Chriftmas. 


TAKE fine young pras, ſhgl them, throw them in- 
to doiling water with ſom: n, let them boil five or 
fix minutzs, throw chem into a cullender to drain; 
then lay a cloth four or tvs times double on a table, 
ani ſpreul them on de, them very well, and have 
your bottles ready, fill them and cover them with 
mutton- Hd lied; when it 1s a little c the necks 
almoſt to the too, cork them, tie a Dladduer 2nd à hth 
over them, aa ſet them ia a cool dry place. When 
you uſe them, boi! your water, put in a little ſa't, 
ſome ſugar, ani a piece of butter; when they are 
boiled enough, taro2w them into a ſieve to drain; then 
put them into a ſauce-· pan with a good piece of but- 
ter, keep ſhaking it round all the time ti the butter 
is melted, taen turn them into a diſh, and ſend them 
to table. 
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Auntie N ay to preſerve Green Peas, 
GATHER your peas on a very dry day, when they 


are neither old, nor top young, ſhell them, and have 
ready ſome quart bo tles with little mouths, being 
well dried; fili the bottles and cork them well, have, 
ready a pipkin of roſin melted, into which dip the 
necks of tae bottles, and ſet them in a very dry place, 


that is cool. 
R 3 
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To keep Green Gogſeberries till Chriſtmas. 

PICK your large green gooſeberries on a dry day, 
have ready your bottles clean and dry, fill the bottles 
and cork them, ſet them in a kettle of water up to the 
neck, let the water boil very ſoftly till you find the 
gooſeberries are coddled, take them out, and put in 
the reſt of the bottles till all are done; then- have 
ready ſome roſin melted in a pipkin; dip the necks of 


the bottles in, and that will 3 all air from coming 
d 


at the cork, keep them in a cold dry- place where no 
damp is, and they will bake as red as a cherry. You 
may keep them without ſcalding, but then the ſkins 
will not be ſo tender, nor bake ſo fine. 

Lo keep Red Gooſeberries, 

PICK them when full ripe; to each quart of gooſe- 
berries put a quarter of a pound of Liſhon fugar, and 
to- each quarter of a pound of ſugar put a quarter of 
2 pint of water; let it boil, then put in your gooſe- 
berries, and let them boil ſoftly two or three minutes, 
then pour them into little ſtone jars ; when cold cover 

them up, and kcep them for uſe; they make fine pies 
with little trouble. You may preſs them through a 
cullender; to a quart of pulp put half a pound of 
fine Liſbon ſugar, keep ſtirring over the fire till both 
be well mixed and boiled, and pour it into a ſtone- 
jar; when cold cover it with white paper, and it makes 
very pretty tarts or puffs. 


T5 keep Walnuts all the Year, 


TAKE a large jar, a layer of ſea-ſand at the bot- 
tom, then a layer of walnuts, then ſand, then the 
nuts, and ſo on till the jar is full; and be ſure they dn 
not touch each other in any of the layers. When you 
would uſe them, lay them in warm water for an hour, 
ſhift the water as it cools; then rub them dry, and 
they will peel well and eat ſweet. Lemons will keep 
thus covered better than any other way. 


Another-Way to keep Lemons. 
TAKE the fine large fruit that are quite ſound and 


good, and take a fine packthread about a quarter of a 
yard long, run it through the hard nib at the end of 
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the lemon; then tie the ſtring together, and hang 
it on a little hook in an airy dry. place; ſo do as 
many as you pleaſe, but be ſure they do not touch one 
another, nor any thing elſe, but hang as high as you 
can. Thus you may keep pears, &c. only tying the 
ſtring to the ſtalk. 


To keep White Bullice, Pear-Plums, or Dam/o1s, Te. for 
Tarts or Pies. | 


* 


GATHER them when full grown, and juſt as they 
begin to turn. Pick all the ſargeſt out, fave two- 
thirds of the fruit, the other third put as much water 
to as vou think will cover the reſt. Let them boil 
and fkim them; when the fruit is baited very ſoft; 
then ſtrain it through a coarſe ſieve; and to every 
quart of this liquor put a pound and a kaif of ſugar, 
boil it and fkim it very well; then throw in your 
fruit, juſt give them a ſcald; take them oi? the fire 
and when cold put them into bottles with wie mouths ; 
pour your ſyrup over them, lay a piece of winte pa- 
per over them, and cover them with oil. Ee ſure to 
take the oil well off when you uſe them, and do not 
put them in larger bottles than you think you ſhall 
make uſe of at a time, becauſe ali thoſe forts of fruits 
ſpoil with the air. | 
Io make Vinegar. 


TO every oallo!n of ter put a pound of coarſe 
Liſbon ſugar, lat it bah and keep ſkimming it as long 
as the ſcum riſes; ther pour it into tubs, and when 
it is as cold as beer tu work, toaſt a good toaſt, and 
rub it over with yeaſt. Let it worktwenty- four hours; 
then have ready a veſſel iron-hooped, and well painted, 
fixed in a place where the ſun has full power, and fix 
it ſo as not to have any occaſion to move it. When 
you draw it off, then fill your veſſels, lay a tile on the 
dung to keep the duſt oui. Make it in March, and 
it will be fit toufe in June or July. Draw it off into 
little ſtonę bottles the fatter end of June or beginning 
of July, let it ſtand till you want to uſe it, and it 
will never foul any more; but when you go to draw 
it off, and you find it not ſour enough, let it ſtand a 
month longer before you draw it off, For pickles to 
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o abroad uſe this vinegar alone; but in England you 
will be obliged, when you pickle, to put one half cold 
ſpring-water to it, and then it will be full ſour with 
this vinegar. You need not boil unleſs you pleaſe, for 
almoſt any. ſort of pickles ;_ it will keep them quite 
good. It will Keep walnuts very fine without boiling, 
even to go to the Indies; but then do not put water 
to it. E you may pour it ſcalding 
hot on two or three times. All other ſort of pickles 
you nee'l not boil it. Muſhrooms only waſh them 
clean, dry them, put them into little bottles, with 
a nutmeg juſt ſcalded in vinegar, and ſliced (whilſt it 
is hot) very thin, anda few blades of mace ; then fill 
up the bottle with the cold vinegar and ſpring-water, 

ur the mutton fat fried over it, and tie a bladder 
and leather over the top. Theſe muſhrooms will not 
be ſo white, but as finely taſted as if they were juſt 
gathered ; -and a ſpoonful of this pickle will give fauce 
a fine flavour. 

Waite walnuts, ſuckers, and onions, and all white 
pickles, do in the ſame manner, after they are ready 
for the pickles. 

To fry Smelts. 


LET your ſmelts be freſh caught, wipe them very 
dry with a cloth, beat up yolks of eggs and rub over 
them, ſtrew crumbs of bread on, nave ſome clear 
dripping boiling in a frying-pan, and fry them quick 
of a fine gold colour. Put them on a plate to drain, 
and lay them in your dith. Garnifh with fried parſ- 
ley, with plain butter in a cup. 

To dreſs WWhite-bait. 

TAKE white-bait freſh caught, and put them in 
a cloth with a handful of flour, and ſhake them about 
till they are ſeparated and quite dry; have ſoine hog's 
lard doiling quick, fry them two minutes, drain them, 
and diſh. up with plain butter and ſoy. 


To roa a Pound of Butter 
LAY it in ſalt and water two or three hours, then 


ſpit it, and rub it all over with crumbs of bread, with 
a little grated nutmeg, lay it to the fire, and as u 
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roaſts, baſte it with the yolks of two eggs, and then 
with crumbs of bread all the time it is roaſting ; but 
have ready a pint of oyſters ſtewed in their own li- 
quor, and lay in the diſh under the butter, when the 
bread has ſoaked up all the butter, brown the outſide, 
and lay it on your oyſters. Your fire muſt be very 
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To diflil Walnut-Water. 


AKE a peck of fine green walnuts, bruiſe them 
well in a large mortar, put them in a pan, with 


2 handful of balm bruiſed, put two quarts gf good 
French brandy to them, cover them cloſe “and let 
them lie three days: the next day diſtil them in a cold 
ſtill; from this quantity draw three quarts, which 
you may do in a day. | 

How to uſe this Ordinary Still. 

YOU muſt lay the plate, then wood aſhes thick at 
the bottom, then the iron pan, which yon are to fill 
with your walnuts and liquor, then put on the head. 
of the ſtill, make a pretty briſk fire till the ſtill be- 
gins to drop, then flacken it ſo as juſt to have enough - 
to keep the ſtill at work. Mind all the time to keep 
a wet cloth all over the head of the till all the time it 
is at work, and always obſerve not to let the ſtill work 
longer than the liquor is. good, and take great care 
you do not burn the ſtill, and thus you may diſtil 
what you pleaſe. If you draw the till too far it will 
burn, and give your liquor a bad taſte. 


K..$; 


350 THE ART OF COOKERY 


To make Treacle-Water. 


TAKE the juice of green walnut four pounds, of 
rue, carduus, marygo d. and balm, of each three 
pounds, roots, of butter-bur half a pound, roots of 
burdock one pound, angelica and maſter-wort, of 
each half a pound, leaves of ſcordium fix handfuls, 
Venice treacle and mithridate, of each half a pound, 
old Canary wine two pounds, white-wine vinegar fix 
pounds, juice of lemon fix pounds; and diſtil this in 


an alembic. 
To mate Black Cherry Water. 


TAKE fix pounds of black cherries, and bruiſe 


them ſmall, then put to them the tops of roſemary, 


{ſweet marjoram, {pearmipt, angelica, balm, marygold 
flowers, of each a handful, dried violets one ounce, 
aniſe-ſeeds and ſweet fennel ſeeds, of each half an 
ounce bruiſed, cut the herbs ſmall, mix all together, 
and diftil them off in a cold ſtill. | 

J To make Hyfterical Water. 

TAKE betony, roots of lovage, ſeeds of wild parſ- 


nips, ofeach two ounces, roots of fingle-piony four 
ounces, of miſletoe of the oak three ounces, myrhh a 
quarter of an ounce, caſtor half an ounce; beat all 
theſe together, and add to them a quarter of a pound 
af dried milepedes; pour on. theſe three quarts of 
mugwort water, and two quarts of brandy, let them 
ſtand in a cloſe veſſel eight days, then diſtil it in a cold 
ſtill paſted up. You may draw off nine pints of wa- 
ter, and ſweeten it to your taſte, Mix all together, 
and bottle it up. | 
To diftil Red Roſe Buds. 


WET your roſes in fair water, four gallons of roſes 
will take near two-gallons of water, then ſtill them in 
a cold ſtill; take the ſame tilled water, and put into 
it as many freſh roſes as it will wet, then ſtill them 
again, 

Mint, balm, parſley, and penny-royal water, diſtil 
the ſame way. | 
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To make Plague-Mater. 


Roots. Flowers. Secds. 
Angelica, Wormwood, Hart's tongue, 
Dragon, Succory, Horehound, 
Naywort, = Hyſop, Fennel, 

Mint, Agrimony, Ilelilot, 

Rue, Fennel, St. John's wort, 
Carduus, Cowllips, CS omfrey, 
Origany, Poppies, Fevervew, 
Winter-favoury, Plaintain, Red roſe leaves, 
Broad thyme, Setfoyl, Wood-forrel, 
Roſemary, Vocvain, Pelitory of the wall, 
Pimpernell, laidenhair, Heart's eaſe, 

Sage, Motherwort, Centaury, 
Fumatory, Cowage, Sea-drink, a good 
Coltsfoot, Golden-rod, handful of each of 
Scabeous, Gromwell, the aforeſaid things» 
Borrage, Dill, Gentian- root, 
Saxafrage, Dock-root, 

Betony, Butterbur-root, 
Liver,wort, Piony-root, 
Germander, Bay-berries, 


Juniper-berries ot 
each of theſe a 
pound. 


One ounce of nutmegs, one ounce of cloves, and 


half an ounce of mace; pick the herbs and flowers, 
and ſhred them a little. Cut the roots, bruiſe the ber- 


ries, and pound the ſpices fine, take a peck of green. 
walnuts, and chop them ſmall, mix all theſe together, 
and lay them to ſteep in ſack lees, or any white wine 


lees, if not in up! ſpirits ; but wine lees are beſt. Let 


them lie a week, or better, be ſure to ſtir them once 
a day witha ſtick, and keep them cloſe covered, then 
{till them in an alembic with a ſlow fire, and take 
care your ſtill does not burn. The firſt, ſecond, and 
third running is good, and ſome of the fourth, Let 
them ſtand till cold, then put them together. 
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To make Surfeit-Water. 


YOU muſt take ſcurvy-graſs, brook-lime, water- 
creſſes, Roman worn wood, rue, mint, balm, ſage, 
clivers, of each one trandful ; green merery two hand- 
fuls; poppies, if [reſh half a peck, if dry a quarter 
of a peck; cochineal, fix penny-worth, ſaffron, fix 
penny-worth; aniſe-ſeeds, carraway-ſeeds, coriander- 


ſeeds, cardamom-ſeeds, of each an ounce ; liquorice- 


two ounces ſcraped, figs ſplit a pound, raiſins of the 
fun ſtoaed a pound, juniper berries an ounce bruiſed, 
nutmeg an ounce beat, mace an ounce bruiſed, ſweet 
fennel-ſeeds an ounce bruiſed, a few flowers of roſe- 
mary, marygold and ſage-ftowers; put theſe into a 
large ſtone· jar, and put to them three gallons of French 
brandy; cover it cloſe, and let it ſtand near the fire 
for three weeks, Stir it three times a week, and be 
ſure to keep it cloſe ſtopped, and then ſtrain it off; 
bottle your liquor, and pour on the ingredients a gal- 
lon more of French brandy, Let it ſtand a week, 
ſtirring it once a day, then diſtil it in a cold ſtill, and 


this will make a fine white ſurfeit-water. 


You may make this water at any time of the year, 
if you live at London, becauſethe ingredients are al- 
ways to be had either green or dry; but it is the beſt 
made in ſummer; 


To make Milk-Woater. 


TAKE two good handfuls of worm-wood, as much 
carduus, as-much rue, four handfuis of mint, as much 
balm, half as much angelica, cut thefe a little, put 
them into a cold fill, and put to them three quarts of 
milk. Let your fire be quick till your ſtill drops, and 
then ſlacken your fire. You may draw off two quarts. 
The firſt quart will keep all the year. 

How to diſtil vinegar you have in the chapter cf 
Pickles, ; 
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CHAP, XXI. 
HOW TO MARKET, 


And the Seaſons of the Year for Butchers Meat, Poul- 
try, Fiſh, Herbs, Roots, &c. and Fruit. 


Pieces in a Bullick. | 


HE head, tongue, palate; the entrails are the 
ſweetbreads, kidneys, ſkirts, and tripe ; there 
is the double, the roll, and the reed-tripe. 


The Fore-Quarter. 


FIRST is the haunch; which includes the clod, 
marrow-bone, ſhin, and the ſticking- piece, that is 
the neck- end. The next is the leg of mutton piece, 
which has part of the blade bone; then the chuck, 
the briſket, the fore ribs, and middle rib, which is 
called the chuck rib. 

* The Hind- Quar ter. 

FIRST ſirloin and rump, the thin and thick flank, 
the veiny-piece, then the iſch-bone, or chuck-bone, 
buttock, and leg. 

In a Sheep. 


THE head and pluck ; which includes the liver, . 


lights, heart, ſweetbreads, and melt. 


The Fore- Quarter. 
THE neck, breaſt, and ſhoulder, 
The Hind-Quarter. 


THE leg and loin. Thetwo loins together is called 
achine of mutton, which is a fine joint when -it is 
the little fat mutton. 


Ina Calf, 
THE head and inwards are pluck ; which contains 
the heart, liver, lights, nut, and melt, and what they 
call the ſkirts (which eat finely broiled), the throat- 


ſweetbread, and the wind-pipe-ſweetbread, which is 
the fineſt, 
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The fore quarter is the ſhou'der, neck, and breaſt. 

The hind-quarter is the leg, which contains the 
knuckle and fillet, then the loin. 

In a Houfe-Lanb, 

THE head and pluck, that is the liver, lights, heart, 
nut, and melt. Then there is the iry, which is the 
ſweet-breads, lamb-ſtones, and ſkirts, with ſome of 
the liver. 

The fore-quarter is the ſhoulder, neck, and breaſt 
together. 

'The hind-quarter is the leg and loin. This is in 
high ſeaſon at Chriſtmas, bat laſts all the year. 

Graſs-lamb comes in in April or May, according 
to the feaſon of the year, and holds good till the mid- 
dle of Auguſt. | 
In a Hog. 

THE head and inwards; and that is the haſlet, 
which is the liver and crow, kidney and ſkirts. It is 
mixed with a great deal of ſage and feet herbs, pep- 
per, falt, and ſpice, fo rolled in the caul and roaſted : 
then there are the chitterlins and the guts, which are 
cleaned for ſauſages. 

The fore-quarter is the fore-loin and ſpring; if a 
large hog, you may cut a ſpare-rib off. 

he hind-quarter only leg and loin, 
A Bacon Hog. 


THIS is cut different, becauſe of making hams, 
bacon, and pickled pork, Here you have fine ſpare- 
ribs, chines, and griſkins, and fat for hog's-lard. The 
liver and crow is much admired fried with bacon; the 
feet and ears are both equally” good ſouſed. 

Pork comes in ſeaſon at Bartholomew tide, and 
holds good till Lady-day. 


How to chuſe BUTCHERS MEAT. 
To cluſe Lab... 

IN a fore- quarter of lamb mind the neck vein; if 
it be an azure blue it is new and good, put if greeniſh 
or yellowiſh, it is near tainting, if not tainted already. 
In the hinder- quarter, ſmell under the kidney, and 
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try the knuckle; if you meet with a faint fcent, and 
the knuckle be limber, it is ſtale killed. For a 
lamb's head, mind the eyes; if they be ſunk or 
wrinkled, it is ſtale; if ptump and lively, it is new 
and ſweet. | | 

Veal. 


IF the bloody. vein in the ſhoulder looks blue, or 
a bright red, it is new killed; but if blackiſh, green- 
iſh, or yellowiſh, it is flabby and ſtale. If wrapped 
in wet cloths, ſmell whether it be muſty or not. The 
loin firſt taints under the kidney, and the fleſh, if ſtale 
ki led, will be ſoft and ſlimy. 

The breaſt and neck taints firſt at the upper end, 
and you will perceive ſome duſky, yellowiſh, or 
greeniſh. appearance; the ſweetbread on the breaſt 
will be clammy, otherwiſe it is freſh and good. The- 
leg is known to be new by the ſtiffneſs of the joint ; 
if limber, and the fleſh ſeems clammy, and has green 
or yellowiſh ſpecks, it is ſtale. The. head is known 
as thelamb's. The fleſh of a bull-calf is more red 
and firm than that of a cow-calf, and the fat more 
hard and curdled. | 

Mrzutton. 


IF the mutton be young, the fleſh. will pinch ten- 
der; if old, it will wrinkle and remain ſo; if young, 
the fat will eaſily part from the lean ; if old, it will 
ſtick by ſtrings and ſkins ; if ram-mutton, the fat 
feels ſpungy, the fleſh cloſe-grained and tough, not 
riſing again, when dented with your finger; if ewe- 


mutton, the fleſh is paler than wedder-mutton, a 


Cloſer grain, and eafily parting. If there be a. rot, 
the fleſh will be paliſh, and the fat a faint. whitiſh in- 
clining to yellow, and the fleſſ will be looſe at the 
bone. If you ſqueze- it hard, ſome drops of water 
will ſtand up like ſweat; as to the newneſs and ſtale- 
neſs, the ſame is to be obſerved as by lamb. 


Beef. 
IF it be right ox-beef, it will have an open grain; 
if young, a tender and oily ſmoothneſs; if rough 
and ſpungy, it is old, or inclining to be ſo, except 


neck, briſket, and ſuch parts as are very fibrous, which 
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in young meat will be more tough than in other parts. 
A carnation pleaſant colour betokens good ſpending 
— the ſuet a curious white: yellowiſh is not fo 

ood. 
L Cow-beef is leſs bound and cloſer grained than the 
ox, the fat whiter, but the lean ſomewhat paler ;-it 
young the dent you make with your finger will riſe 
again in a little time. is 

Bull-beef is of a cloſe grain, deep duſky red, tough 
in pinching, the fat ſkinny, hard, and has a rawmiſh 
rank ſmall ; and for newneſs and ſtaleneſs, this fleſh 
bought freſh has but few figns; the more material is 
its clammineſs, and the reſt your ſmell will inform 
you. If it be bruiſed, theſe places will look more. 
duſky or blackiſh than the reſt. 


Port. 
IF it be young, the lean will break in pinching be- 


tween your fingers, and if you nip the ſkin with your 
nails, it will make a dent; alſo if the fat be ſoft and 


pulpy, in a manner like lard ; if the lean be tough, 


and the fat flabby and bann feeling rough, it is 
u 


old ; eſpecially if the rind be ſtubborn, and you can- 
not nip it with your nails. 


If a boar, though young, or of a hog gelded at full. 


growth, the fleſh will be hard, tough, reddiſh, and 
rammiſh of ſmell ; the fat 3 and hard; the ſkin 


very thick and tough, and pinched up, will immedi- 


ately fall again. 

As for old and new killed, try the legs, hands and 
ſprings, by putting your finger under the bone that 
comes out; for if it be tainted, you will there find it 
by ſmelling your finger; beſides, the ſkin will be 
ſweaty and clammy when ſtale, but cool and ſmooth 
when new. 

If you find little kernels in the fat of the pork, like 
hail-ſhot, if many, it is meaſly, and dangerous to be 
eaten. 5 6 


How to chuſe Brawn, Veniſon, Weſtphalia Ham, c. 


BRAWN is known to be old or young by the ex- 
traordinary or moderate thickneſs of the rind; the 
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thick is old, the moderate is young. If the rind and 
fat be very tender, it is not boar-brawn, but barrow 


or ſow. | 
Veniſon. a 
TRY. the haunches or ſhoulders under the bones 
that come out, with your finger or knife, and as the 
ſcent is ſweet or rank, it is new'or ſtale; and the like 
of the ſides in the moſt fleſhy parts; if tainted, they 
will look greeniſh in ſome places, or more than ordi- 
nary black. Look on the hoofs, and if the clefts are 
very wide and rough, it is old; if cloſe and ſmooth it 


is young. 
The Seaſon for Veniſon. 


THE buck veniſon begins in May, and is in high 
ſeaſon till All-Hallows-day ; the doe is in ſeaſon from 
Michaelmas to the end of December, or ſometimes ta 
the end of January. | 


Wefpialia Hams, and Englifk Bacon. 


PUT a knife under the bone that ſticks out of the 
ham, and it it comes out in a manner clean, and has 
a curious flavour, it is ſweet and good; if much 
{ſmeared and dulled, it is tainted or ruſty. 

Engliſh gammons are tried the ſame way; and for 
other parts try the fat, if it be white, oily in feeling, 
does not break or crumble, good; but f the contra- 
ry, and the lean has ſome little ſtreaks of yellow, it is 
ruſty, or will ſoon be ſo, 


To chufe Butter, Cheeſe, and Eggs. 


WHEN you buy butter, truſt not to that which 
will be given you to-taſte, but try in the middle, and if 
pw ſmell and taſte be good, you cannot be deceiv- 
Cheeſe is to be.choſen by its moiſt and ſmooth coat, 
if old cheeſe be rough coated, rugged or dry at top, 
beware of little worms or mites, 1t it be over-full of 
holes, miſt or ſpungy, is tubje& to maggots. If any 
ſoft or periſhed place appear on the outlide, try how 
deep it goes, for the greater part may be hid within. 

Eggs hold the great end to your tongue, if it feels 
warm, be ſure it is new, if cold, it is bad, and ſo in 
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proportion to the heat and cold, ſo is the goodneſs of 
the egg. Another way to know a good egg is to put 
the egg into a pan of cold water, the frefher the e 
the ſooner it will fall to the bottom, if rotten, it will 
ſwim at the top. This is alſo a ſure way not to be 
deceived. As to the keeping of them, pitch them all 
with the ſmall end downwards in fine wood-athes, 
turning them once a week end-ways, and they will 
keep ſome months. 


Poultry in Seaſon. 

JANUARY. Hen-turkeys, capons, pullets with 
eggs, fowls, chickens, hares, all ſorts of wild-fow!l, 
tame rabbits, and tame pigeons. 

February. Turkies, and pullets with eggs, capons, 
ſowls, ſmall chickens, hares, all ſorts of wild-fowl, 
(which in this month begin to decline,) tame and 
wild pigeons, tame rabbits, green geefe, young duck- 
lings, and turkey-poults. 

March. This month the ſame as the preceding 
month; and in this month wild-fowl goes quite out. 

April. Pullets, ſpring-fowls, chickens, pigeons, 
young wild rabbits, leverets, young geeſe, ducklings. 
and turkey poults. 

May, and June. The ſame. 

July. The ſame; with young parfridges, pheaſante, 
and wild ducks, calle! {lappers or moulters. 

Auguſt. The fame. | 

September, October, November; and December.— 
In theſe mont iis all fort: of fowl both wild and tame, 
are in ſeaſon, and in the three laſt is the ful! {caſon of 
all manner of wild-fowi. 


How to chuſe POULTRY. 


To know whether a Capon is a true one, yourg or old, new 
| or tale | 
If he be young his ſpurs are ſhort, an his legs 
ſmooth; if a trace capon, a fat vein on the fide of his 
breaft, the comb pale, and athick belly and rump, if 
new, he will havea cloſe hard vent, it ſtate, a lool 
open vent. 
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A Cock or Hen Turkey, Turkey-Poults. 


TF the cock be young, his legs will be black and 
ſmooth, and his ſpurs ſhort ; if .ſtale, his eyes will 
be ſank in his head, and the feet dry; if new the 
eyes lively and feet limber. Obſerve the like by the 
hen; and moreover, i the be with F ſne will 
have a ſoft open vent; if not, a hard cloſe vent. 
Furkey poults are known the ſame way, and their age 
cannot deceive you. 


A Cock, Hen, &c. 
IF young, his ſpurs are ſhort and dubbed ; but 


take particular notice they are not pared nor ſcraped ; 
if old, he will have an open vent; but if new, a 
cloſe hard vent: and ſo of a hen, for newneſs or 
ſtaleneſs; if old, her legs and comb are rough; it 
young, ſmooth, 


A Tame Gooſe, Wild Gooſe, and Bran Gooſe. 


IF the bill be yellowiſh, and ſhe has but few hairs, 
ſhe is young ; but if full of hairs, and the-bill and 
foot red, ſhe is old; if new, limber-footed ; if ſtale, 
dry footed. And ſo of a wild gooſe, and bran gooſe. 


Mild and Tame Ducks. 


THE duck, when fat, is hard and thick- on the 
belly, hut if not, thin and lean, if new, limber- 
footed; if ſtale, dry-footed. A true wild duck hasa 
reddiſh foot, fnaller than the tame one. 


Goodruets, Marle, Knots, Ruffs, Gull, Dotterels, and 
| Illheat- Ears. 
IF theſe be old, their legs will be rough, if young, 


fmooth, if fat, a fat rump, if new, limber-footed ; if 
flale, dry-footed. 


P heaſant, Cock and Ms. 


THE cock, when young, has dubbed ſpurs when 
old, ſharp ſmall ſ,,urs, if new, a fat vent, ard is ſtale, 
an open flabby one. The hen, if young, has fnooth 
legs, and her fleſh of a curious grain; if with eggs, 
ſhe will have a ſoft open vent, and if not, a cloſe 
one. For newneſs or ſtaleneſs, as the cock. 
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Heath and Pheaſant Poults. 


IF new, they will be ſtiff and white in the vent, 
and the feet limber; if fat, they will have a hard vent; 
if ſtale, dry-footed and hmbed : and if touched, they 
will peel ; 

Heath, Cock and Hen. 


IF young, they have ſmooth legs and bills ; and if 
old, rough. for the reſt, they are known as the fore- 
going. 

Partridge, Cock and Hen. 

THE bill white, and the legs bluiſh, ſhew age; 
for if young, the bill is black and the legs, yellowiſh.; 
if new, a faſt vent; if ſtale, a gr-en and open one.— 
If their crops be fuli and they have fed on green 


wheat, they may taint there ; and for this ſmell in 
their mouth. | 


Woodcock and Snipe. 


THE woodcock, it fat, is thick and hard; if new, 
limber-footed; whliea itale, dry-fovtcd ; or if tlieir 
noſes are tnotty, and their troats muddy and moorith, 
they are m ght. A fſnipe if fat has à fat vein in the 
ſide unde me wing, and intht vent feels thick ; for 
the reſt, iike the waudcock 

Doves nnd Þ gr. 

TO know the turtic wove, look for the bluiſh ring 
round his neck, and the 1c n otiy wine 2 the tho. a- 
dove is bigger; and the ri dee is lets ©... the 
ſtock-dove. The dove honie , ns, Wi-wn Oil, are 
red-legzed ; it new and fat they wi ©. wil any lat 
in the vent, and are limber-fouted ; Cut it ftw, a 
flabby and green vent. 

And ſo green or grey plover, fieldfare, blackvird, 
thruſh larks, & c. 


Of Hare, Leveret, or Radvit, | 

HARE will be whitiſh and ſtiff, if new and cleat 
killed; if ſtale the fleſh biackith, in moſt parts the 
body limber, if the ciett in her lips fpread ve: y much, 
and her claws wide and rayged, ſhe is old, and the 
contrary young ; if the hare be young, the ears will 
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tear like a piece of brown paper; if old, dry and tough. 
To know a true leveret, feel on the fore-leg near the 
foot, and if there be a ſmall bone or knob it is right, 
if not, it is a hare : for the reſt obſerve as in a hare. — 
A rabbit, if ſtale, will be limber and ſlimy ; if new 

white and ſtiff, if old her claws are very long and rough, 
the wool mottled with grev hairs ; if young, the claws 
and wool ſmooth. | 


FISH in SEASON 


Candlemas Quarter. 


LOBSTERS, crabs, craw-fiſh, river craw-fiſh, 

uard-fiſh, macarel, bream, barbel, roach, ſhed or 

alloc, lamprey or lamper-eels, dace, bleak, prawns, 
and horſe-mackarel. 

The eels that are taken in running water, are better 
than pond-eels ; of theſe the filver ones are moſt eſ- 
teemed. | 

Midſummer Quarter. 


TURBOTS and trouts, ſoals, grigs, and ſhafflings 
and glout, tenes, ſalmon, dolphin, flying fiſh, ſheep- 
head, tollis, both land and fea, ſturgeon, ſeale, chubb, 
lobſters, and crabs. | 

Sturgeon is a fiſh commonly found in the northern 
ſeas ; but now and then-we find them in our great 
rivers, the Thames, the Severen, and the Tyne.— 
This fiſh is of a very large ſize, and will ſometimes- 
meaſure eighteen feet in length. They are much eſ- 
teemed when freſh, cut in pieces, roaſted, baked, or 
pickled for cold treats, The cavier is eſteemed a 
dainty, which is a ſpawn of this fiſh. The latter end 
of this quarter come ſmelts. 


Michaelmas Quarter. 


COD and haddock, coal-fiſh, white and pouting 
hake, lyng, tuſk and mullet red and grey, weaver, 
rnet, rocket, herrings, ſprats, ſoals and flounders, 
plaiſe, dabs and ſmeare dabs, eels, ſhars, ſcate, thorn- 
back and homlyn kinſon, oyſtersand ſcollops, ſalmon, 
ſea-Perch and carp, pike, tench, and ſea-tench. 
Scate-maides are black and thornback maides 
white. Grey baſs comes with the mullet. 


382 THE ART OF COOKERY 


In this quarter are fine ſmelts, agd hold till aſter 
Chriſtmas. 
There are two ſorts of mullets, the ſea-mullet an 
river- mullet; both equally good. | 
Chriflmas Quarter. . 


DOREY, brile, gudgeons, gollin, ſmelts, crouch, 
pon anchovy and loach, ſcollop and wilks, periwin- 
les, cockles, muſcles, geare, bearbet and hollebet. 


How to chuſe FISH. 


To cliſſe Salmon, Pike, Trout, Carp, Tench, Grailing, 
Barbe Club, Ruff Eel, Whiting, Smelt, Shad, Oc. 
ALL theſe are known to be new or ſtale by the co- 

lour of their gills, their eaſineſs or hardneſs to open, 

the hanging or keeping up their fins, the ſtanding out 


or ſinking of their eyes, &c. and by ſmelling their 
gills. 


Turbo. 


He is choſen by his thickneſs and pluwpneſs ; and 
if is belly be of cream colour, he muſt ſpend well; 
but if thin and his belly of a bluiſh -white, he will 
eat very looſe. 


Cod and Codling. 

CHUSE him by his thickneſs towards his head, and 
the whiteneſs of his fleſh when it is cut: and fo ofa I 
codling. ö 

285 Lung. 

FOR dried lyng, chuſe that which is thickeſt in the 

poll, and the fleſh of the brighteſt yellow. 
Scate and Thornback 

THESE are choſen by their thickneſs, and the ſhe- 

ſcate is the ſweeteſt, eſpecially if large. 
Soals. 
THESE are choſen by their thickneſs and ſtiffneſs; 


when their bellies are of a cream- colour, they ſpend 
the firmer. 
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Sturgeon. 


IF it cuts without crumbling, and the veins and 
griſtles give a true blue where they appear, and the 
fleſh a perfect white, then couclude it to be good. 


Freſi Herrings and Mackerel. 


IF their gills are of a very ſhining redneſs, their 
eyes ſtand full, and the fiſh is tiff, then they are new; 
but if duſky and faded, or ſinking and wrinkled, and 
tails limber, they are ſtale. 


Lobfters. 

CHUSE them by their weight; the heavieſt are 
beſt, if no water be in them; if new, the tail will 
pull ſmart, like a ſpring; if full, the middle of the 
tail will be full of hard or reddiſh-ſkinned meat. Cock 
lobſter is known by the narrow back-part of the tail, 
and the two uppppermoſt fins within his tail are Riff 
and hard, but the hen is ſoft, and the back of her tail 
broader. 


Prawns, Shrimps, and Crabfi/h. 


THE two firſt, if ſtale, will be limber, and caſt a 
kind of ſlimy ſmell, their colour fading, and they fli- 
my: the latter will be limber in their claws and joints, 
their red colour turn blackiſh and duſky, and will have 
an ill ſmell under their throats; otherwiſe all of them 
are good, 

Plaiſe and Flounders. 


IF they are ſtiff, and their eyes be not ſunk or look 
dull, they are new; the contrary when ſtale. The 
beſt ſort of plaiſe look bluiſh on their belly. 

Pickled Salmon. 


IF the fleſh feels oily, and the ſcales are ſtiff and 
ſhining, and. it comes in flakes, and parts without 
crumbling, then it is new and good, and not other- 


wile. 
Pickled and Red Herringi. 


* FOR the firſt, open the back to the bone, and if 
the fleſh be white, fleaky, and oily, and the bone 
white, or a bright red, they are good. Ir red her- 
rings carry a good gloſs, part well from the bone, and 
ſmell well, then conclude them to be good. i 
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FRUITS and GARDEN-STUFF 


THROUGHOUT THE YEAR, 
% 


Fanuary.— Fruits yet laſtiag, are, 
SOME grapes, the Kentiſh ruſſet, golden, French, 


kirton, and Dutch pippins, John-apples, winter-queen- 
ings, the marygold, and Harvey apples, pom-water, 


golden-dorſet, renneting, love's-pearmain, and the 


winter-pearmain; winter burgamot, winter bonchre- 
tien, winter-maſk, winter-Norwich, and great ſurrein 
pears. All garden things much the' ſame as in De- 
cember. ä 


February. — Fruits yet Iafting. 
THE ſame as in January,, except the golden-pip- 


pin and pom- water; alſo the pomery, and the inter- 


peppering and dagobent pear. 
Marcli.— Fruits yet laſting. 
THE golden ducket-dancet, pippins, rennetings, 


love's-pearmain and John-apples. The latter bon- 
chretien, and double bloſſom pear. 


Amril.— Fruits yet lafling. 
YOU have now in the kitchen-garden and orchard, 
autumn carrots, winter-ſpinach, ſprouts of cabbage 
and cauliflowers, turnip-tops, aſparagus, young ra- 


diſhes, Dutch brown lettuce and creſſes, burnet young 
onions, ſcallions, lecks, and early kidney-beans. On 


hot-beds, purſlain, cucumbers, and muſhrooms Some 


cherries, green apricots, and gooſeberries for tarts. 
Pippins, deuxans, Weſtbury apple, ruſſeting, gilli- 
flower, the latter bonchretien, oak pear, &c. 


May.— The Product of the K itchen and Fruit Garden. 


ASPARAGUS, cauliflowers, imperial, Sileſia, roy- 
al and cabbage-lettuces, burnet, purſlain, cucumberse 
naſtertium- flowers, peas and beans ſown in October, 
artichokes, ſcarlct-ſtraw berries and kidney beans. 
Upon the hot-beds, May cherries, May-dukes. On 
walls, green apricots, and gooſeberries. 
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| 'Vippias, devans, e :, Weſtbury. apples, 


ruſſetting, gilliflower apples, codlin, &c. 
The 24 kareile widter bonchretien, black Wore 


ceſter pear, ſurrein, and double bloſſom-pear. Now 


is the proper time to diſtil herbs, which are in their 
greateſt perfection. | 
Fane. The product of the Kitchen and Fruit Garden. 

ASPARAGUS, garden beans and peas, kidney- 
beans, cauliflowers, artichokes, Batterſea-and Dutch 
cabbage, melons on the firſt ridges, young onions, 
carrots, and parſnips ſown in February, purſtain, bo- 
rage, burnet, the flowers of naſtertium, the Dutch 
brown, the imperial, the royal, the Sileſia, and croſs 
lettuces, ſome blanched endive and cucumbers, and 
all ſorts of pot-herbs. 

Green gooſeberries, ſtrawberries, ſome raſberries, 
currants white and black, duke-cherries, red-hearts, 
the Flemiſh and carnation-cherries, codlins, jannat- 
ings, and the maſculine apricot. And in the forcing- 
frames all the forward kind of grapes. 


Fuly.— The Product of the Kitchen and Fruit Garden, 


RONCIVAL and winged peas, garden and kidney- 
beans, cauliflowers, cabbages, artichokes, and their 
ſmall ſuckers, all ſorts of kitchen and aromatic herbs. 
Sallads, as cabbage-lettuce, purſlain, burnet, young 
onions, cucumbers, blanched endive, carrots turnips, 
beets, naſtertium-flowers, muſk-melons, wood-ſtraw- 
berries, currants, gooſeberries, raſberries, red and 
white jannatings, the Margaret apple, the primat- ruſ- 
ſet, ſummer- green chiſſel and pearl pears, the carna- 
tion morella, great bearer, morocco, origeat, and 
beggareaux cherries, The nutmeg, Iſabella, Perſian, 
Newington, violet, muſcal, and ramboutllet peaches. 
Nectarines; the primodial, myrobalent red, blue, 
amber, damaſk pear ; apricot, and cinnamon-plums, 
alſo the king's and lady Elizabeth's plums, &c. ſome 
figs and grapes. Walnuts in high ſeaſon to pickle, 
and rock-ſamphire. The fruit yet laſting of the laft 
year is, the deuxans and winter-ruſſting. 
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 Auguft.— The Produdt of the Kitchen and Fruit Garden; 


CABBAGES and their ſprouts, cauliflowers, arti- 
chokes, cabbage-lettuce, beets, carrots, potatoes, tur- 
nip, ſome beans, peas, kidney beans, and all ſorts of 
kitchen herbs, radiſhes, horſe radiſh, cucumbers, 
creſſes, ſome tarrag on, onions, garlic, rocamboles, me- 
lons, and cucumbers for pickling. 

_ Gooſeberrics, raſberries, currants, grapes, figs, 
mulberries and filberts; apples, tbe Windſor ſovereign, 
orange burgamot ſlipper, red Catharine, king Catha- 
rine, penny-pruſhan, ſummer poppening, ſugar, and 
louding pears. Crown Bourdeaux, lavur, diſput, 
ſavoy, and wallacotta peaches, the murov, tawny, red 
Roman, little green cluſter, and ycllow nectarines. 

Imperial blue dates, yellow late pear, black pear, 
white nutmeg late pear, great Antony or Turkey and 
Jane plums. 

Cluſter muicadin, and cornelian grapes. 


Srprember.— Ze Produdt F the Kitchen and Fruit- 
Gurden. 

GARDEN and ſome kidney-beans, roncival peas, 
artichokes, radiſhes, cauliflowers, cabbage-lettuce, 
creſſes, chervile, onions, terragon, burnet, celery, 
endive, muſhrooms, carrots, turnips, fkirrets, beets, 
ſcorzonera, horſe-raddiſh, garlick, ſhalots, rocambole, 
cabbage and their ſprouts, with ſavoys, which are 
better when more ſweetened with the froſt. 

Peaches, grapes, figs, pears. plums, walnuts, fil- 
berts, almonds, quinces, melons, and cucumbers. 


O£or .— The Produdt of the Kitchen and Fruit Gard: 


SOME cauliflowers, artichokes, peas, beans, Cu- 
cumbers, and welons; alſo July-fown kidney beans, 
turnips, carrots, parſnips, potatoes, ſkirrets, ſcorzo- 
nera, beets, onions, garlic k, ſhalots, rocambolc, chat. 
dones, creſſts, chervile, muſtard, radiſh, rape, ſpinach, 
lettuce ſmall and cabbaged, burnet, tarragon, blanch— 
ed celery and endive, late peaches, and plums, grape“ 
and figs.” Mulberrics, fiiberts, and walnuts. The 
hullace, pines, and arbutus; and great variety of 2. 
pies and pers. 
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November. — The Produd? of the Kitchen and Fruit Garden. 


CAULIFLOWERS in the green-houſe, and ſome 
artichokes, carrots, parſnips, turnips, beets, ſkirrets, 
ſcorzonera, horſe-raddiſh, potatoes, onions, garlick, 
of ſhalots, rocambole, _ parſley, ſorrel, thyme, ſa- 
15 voury, ſweet- marjoram dry, and clary cabbages, and 
* their ſprouts, ſavoy-cabbage, ſpinach, late cucumbers. 
Hot herbs on the hot-bed, burnet, cabbage, lettuce, 
W endive blanched ; ſeveral ſorts of apples and pears. 
1 Some bullaces, medlars, arbutas, walnuts, hazel- 
nuts, and cheſnuts. 


December.— The Product of the Kitchen and Fruit Garden, 


7 MANY ſorts of cabbages and ſavoys, ſpinach, and 
| ſome cauliflowers in the conſervatory, and artichokes 
in ſand. Roots we have as in the laſt month. Sinail 
herbs on the hot-beds for ſallads; alſo mint, terragon, 
and cabbage-lettuce preſerved under glaſſes; caervile, 
celery, and endive blanched. Sage, thyme, ſavoury, 
beet-leaves, tops of young beets, paiſley, ſorrel, ſpinach, 
leeks, and ſweet marjoram, marigold flowers, and 
mint dried. Aſparagus on the hot-bed, and cucum- 


bers on the plants ſown in July and Auguſt, and plen- 
ty of pears and apples, | 
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A certain Cure for the Bite of a Mad Doę. 


ET the patient be blooded at the arm nine or ten 
ounces. Takeof the herb calied in Latin Aci ci- 

nercus terreftris, in Englith, aſh- coloured, ground ver- 
wort cleaned, dried, and powered, two drachms Nix 

theſe well together, and divide the powder into four 
dofes, one of which muſt be taken every morning faſt- 
ing, for four mornings ſucceſliveiy, in half a pu of 
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cow's milk warm. After theſe four doſes are taken, 
the patient muſt go into the cold bath of a colt ſpring 
or river every morning faſting for: a month. He mu 
be dipped all over, but not to ſtay in (with his head 
above water) longer than half a minute if the water 
be very cold. After this he muſt go in three times a 
week for a fortnight longer. | 

N. B. The lichen is a very common herb, and 
grows generally in ſandy and barren ſoils all over En- 
gland. The right time to gather it is in the months of 
October and November. D. Mead. 

Another for the Bite of a Maid Dog. 


FOR the bite of a mad dog, for either man orbeaſt, 
take fix ounces of rne clean picked and brurfed; ſour 
ounces of Venice treacle, and four ounces: of filed 
pewter or ſcraped tin. Boiltheſein two quarts of the 
beſt ale, in a pan covered cloſe, over a gentle fire, for 
the ſpace of an hour; then ſtrain the ingredients from 
the liquor. Give eight or nine ſpoonfuls of it warm 1 
to a man, or a woman, three mornings. faſting, Eight 
or nine ſpoonfals is ſufficient for the ſtrongeſt; a leſſer 
quantity to thoſe younger, or ofa weakerconſtitution, | 
as yow may judge of their ſtrength. Ten or twelve 
ſpoonfuls for a horſe or a bullock; three, four, or . 
five to a ſheep, hog, or dog. This muſt* be. given 2 
within nine days after the bite; it ſeldom fails in man 
or beaſt. If you bind ſome of the ingredients on the 
wound, it will be fo much the better, 4: 

Receitt againſt the Plagye. 

TAKE of rue, ſage, mint, roſemary, wormwood 
and lavender, a handful of each; infuſe them toge- 
ther in a gallon of white-wine vinegar, put the whole 
into a ſtone: pot cloſely covered up, upon warm wood- 
aſhes, for four days, after which draty off (or. ſtrain 
through fine flannel) the liquid, and put it into bottles 
well corked; and ãnto every quart bottle put a quar- 
ter of an ounce of camphor. With this preparation 
waſh your mouth, and rub your loins and your temples 
every day, ſnuff a little up your noſtrils when you, go 
into the air, and carry about. you @ bit of ſpunge dip- 
red in the ſame, in order to ſmell to upon all ogcz- 
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ſions, eſpec ially ven you are near any place or per- 
— rs F bh write, that — malefactors 
ho had robbed the in ſected: houſes, and murdered 
the people during the courſe of the plague) owned, 
ben they came to the gallows, that they had preſerv- 
ed themſelves from the contagion hy uſing the above 
metlicine only, and that they went the whole time 
from houſe to houſe without any fear of thediſtemper. 


Hot to keep clear from Bugs. 


FIRST take out of your room all filver and gold 
lace, then ſet the chairs abont the room, ſhut up your 
windows and doors, tack a bianket overeach window, 

and before the chimney, and over the doors of the 
room, ſet open all cloſets and cupboard doors, all 
your drawers and boxes, hang the reſt of your bed- 
ding on the chair-backs, lay the feather-bed on a ta- 
ble, then ſet a large broad earthen pan in the middle ot 
the room, and in that ſet a chafing diſli that ſtands on 
ſeet, full of charcoal well lighted. If your room is 
very bad, a 1 of rolled brimſtone: if only a few, 
half a pound. Lay it on the charcoal, and get out of 
the room as quick as poſſibly you can, or it will take 
away your breath. Shut your door cloſe, with the 
blanket over it, and be ſure to ſet it ſo as nothing . can 
catch fire. If you have any India pepper, throw it 


in with the brimſtone. Youu muſt take great care to 


have the door open whilſt you lay in the brimſtone, 
that you may get out as ſoon as poſſible. Do not 
open the door until fix hours, and then you muſt be 
very careful how you go in to open the windows 
therefore let the door ſtand open an hour before you 
open the windows. Then bruſh and ſweep your room 
very clean, waſhit well with boiling leeor boiling water 
with a little unſlacked lime in it, get a pint of ſpirits 
of wine, a pint of ſpirits of turpentine, and an ounce 
of camphor, ſhake all well together, and with a bunch 
of feathers waſh your bedſtead very well, and ſprin- 
kle the reſt over the feather-bed, and about the wain- 
(cot and room. 
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If you find great ſwarms about the room, and ſome 
not dead, do this over again and you will be quite 
clear. Every ſpring and fall, waſh your bed - ſtead with 
half a pint, and you will never have a bug; but if 
vou find any come in with new goods or boxes, &c. 
on'y waſh your bed ſtead, and ſprinkle all over your 
bedding and bed, and you will be clear; but be ſure 
to do it as ſoon as you find one. If your room 1s ve- 
ry bad, it will be well to paint the room after the 
brimſtone is burnt in it. 
This never fails, if rightly done. 


An Effectual Way to clear your Bedſtead of Bugs. 


TAKE quickfilver, and mix it well in a mortar with 
the white of an egg till the quickfilver is all well mixt, 
and there is no blubbers, then beat up ſome white of 
an egg very fine and mix with the 3 till it 
's like a fine ointment, then with a feather anoint the 
b 2dſtead all over in every creek and corner, and about 
the lacing and binding, where you think there is any. 
Do this two or three times; it is a certain cure, and 


will not ſpoil any thing. 
DIRECTIONS to the HOUSE-MAID. 


ALWAYS when vou ſweep a room throw a little 
wet ſand all over it, and that will gather up all the 
flew and duſt, prevent it from riſing, clean the boards, 
and fave the bedding, pictures, and all other furniture, 
trom duſt and dirt. 
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AD Y1TION 8; 


Firit printed in the FirTa EDfrtox, and now en- 
larged and improved. * | 


| To dreſs a Turtle the Mi Iulia Way. 

"TAKE the turtle out of the water the night before 

vou dreſs it, and lay it on its back, in the mon- 
ing cut its head off, and hang it up by its hind-fins 
for it to bleed till the blood is all out, then cat the 
callapee, which is the belly, round, and raife it up; 
cut as much meat to it as you can, throw it into 
ſpring-water with a little ſalt, cut the fins off, ana 
ſcald them with the head; take o all the ſcales, cut 
all the white meat out, and throw it into ſpring water 
and ſalt, the guts and lungs muſt becut out, wath the 
lungs very clean from blood, then take the guts and 
maw, and ſlit them open, waſh them very clean, and 
put them on to boil in a large pot of water, and boil 
them till they are tender, then take off the inſide tkin, 
and cut them in pieces of two or taree inches long ; 
have ready a good veal broth made as follows ; take 
one large, or two ſmall knuckles of veal, and put them 
on in taree gallons of water, let it boil, ſkim it well, 
ſeaſon with turnips, onions, carrots, and celery, and a 
good large bundle of ſweet herbs, boil it till it is half 
waſted, then ſtrain it off. Take the fins, and put them 
ina ſtew-pan, cover them with veal broth, ſeaſon with 
an onion chopped fine, all ſorts of ſweet herbs chop- 
ped very fine, half an ounce of cloves and mace, half 
a nutmeg beat very fine, ſtew it very gently till ten- 
der; then take the fins out, and put in a.pint of Ma- 
deira wine, and ſtew it for fifteen minutes, beat up 
the whites of fix eggs with the juice of two lemons; 
put the liquor in and boil it up, run it through a flan- 
nel bag. Make it hot, waſu the fins very clean, and 
put them in. Take a piece of butter and put at 
the bottom of a ſtew- pan, put your white meat in and 
ſweat it gently till it is almoſt tender. Take the lungs 
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and heart, and cover them with. veal broth, with an 
onion, herbs, and ſpice, as for the aps; ſtew them till 
tender, take out the lungs, ſtrain the liquor off, thick- 
en it, and put in a bottle - Madeira wine, ſeaſon 
with Cayenne er, and ſalt pretty high; put in 
the v4.4 aa. meat, — — 3 . for 
fifteen minutes, have ſome force- meat balls made out 
of the white re of veal, as for Scotch collops, 
if any eggs, ſcald them; if not, take twelve hard yolks 
of eggs, made into egg-balls; have your calapaſh or 
deep ſhell doneround the edges with 1 on it in 
the inſide with Cayenne pepper and falt, and a little 
Madeira wine, bake it half an hour, then put in the 
lungs and white meat, force- meat, and egg, over, and 
Hake it half an hour. Take the bones, and three 
quarts of veal broth, ſeaſoned with an onion, a bun- 
He of ſweet herbs, two blades. of mace, ſtew it an 
hour, ſtrain it through a fieve, thicken it with flour 
and butter, put in half a pint of Madeira wine, ſtew 
it half an hour, ſeaſon with Cayenne - pepper and falt 
to your liking : this is the ſoup. Take the callapee, 
run your knife between the meat and ſhell, and fill it 
fall of force-meat, ſeaſon it all over with ſweet herbs 
chopped fine, a.ſhalot chopped, Cayenne pepper and 
ſalt, and alittle Madeira wine, put a paſte round the 
edge, and bake it an hour aud a half. Take the guts 
and mav-, . put them in a ſtew- pan, with a little broth, 
a bundle of ſweet herbs, two blades of mace beat fine, 
thicken with a little butter rolled in flour, ſtew them 
may for half an hour, ſeaſon with Cayenne pepper 
and ſalt, beat up the yolks of two eggs in half a pint 
of cream, put it in, and keep ſtirring it one way till it 
bolls up; then diſh them up as follows: ü 
Calapee. 
Fricaſee. Soup. Fins. 
.Callapaſh. 
The fins eat fine when cold-put by in the liquor. 


Another Way to dreſs a Turtle. | 
KILL your turtle as before, then cut the belly-ſhell 
clean off, cut off the fins, take all the white meat out, 
and put it into ſpring water, take the guts and gs 
out; do the guts as before: waſh the Iungs well, ſcald 
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the fins, head, and belty-ſhell ; take a ſaw, and ſaw 
the ſhell all round about two inches deep, ſca d it, 
and take the ſhell off, ut it in pieces. Take theſhells 

fins, aud head, and put them in a pot, cover them 
with veal-broth ; ſeaſon with two large onions chop- 
ped fine, all forts of ſweet herbs cho7ped fine, half an 
ounce of cloves 'and mace, a whole nutmeg. ſtew 
them till tender ; take out all the meat, and ſtrain the 
liquor through a fieve, cut the ſins in two or three 
pieces; take all the braun from the bones, cut it in 
pieces abouttwoinches ſquare ; take the white meat, 
put ſome butterat the bottom of the ftew-pan, put your 


meat in, and 1weat it gently over a flow fre till almoſt 


done; take it out of the liquor, and cut it in pieces 
about the bigneſs of a goofe's egg; take the lungs 
and heart, and cover them with veal-brath ; ſeaſon 
with an onion, ſweet herbs, and a little beat ſpice 
(always obſerve to boil the liver by itſelf); ſtew it 
till tender, take the lungs out, and cut them in pieces ; 
ſtrain off the liqyor through a ſieve: take a pound of 
butter and put it in a large ſtew- pan, big enough to 
hold all the turtle, and melt it; put half a pound of 
flour in, and ſtir it till it is ſmooth; put in the li- 
quor, and keep ſtirring it till it is well mixed, if lum- 
py ſtrain it through a ſieve; put in your meat of all 
ſorts, a great many. force · meat balls and egg - balls, 


and put in three pints of Madeira wine; ſeaſon with 


Neher and ſalt, and Cayenne pepper pretty high ; Rew 
it three quarters af an hour, add the juice of two le- 
mans; have your deep thell baked, put ſome into the 
ſhells, and bake it or brown it with a hot iron, and ſerve 


the zeſt ip tureens. : 
N. B. This is for a turtle of fixty pounds weight. 


To mate a Mock Turile, 
TAKE a large calf's head with the kia on, well 
ſcalded and cleangd, boil it three quarters of an hour; 
take it out, and lit it down the face, take all the Kin 


and meat from the hones as clean as poſſible, be care- 


tu] you do gotbreak off the ears; lay it on a dreſſer, 

and fill the ears full of force · meat, tie them round with 

a cloth; take out the eyes, _ pick all the meat from 
| 6 
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the bones, put it ina large ſtew- pan with the beſt and 
fatteſt parts of an other head without the ſkin, boiled 
as long as the above, and three quarrs of veal-gravy ; 
lay the ikin on the meat, with the fleſh fide up, and 
cover the pan cloſe, and let it ſtew one hour over a 
moderate fire; put in three ſweet-breads cut in pieces, 
two ounces of truffles and morels, four artichoke bot- 
toms, boiled and cut in four pieces each, an anchovy 
boned and chopt ſmall, ſeaſon it pretty high with 
ſalt and Cayenne pepper, put in half a lemon, three 
pints of Madeira wine, two ſpoonfuls of catchup, one 
of lemon pickle, half a pint of pickle or freſh muſh- 
rooms, a quarter of a pound of butter rolled in flour, 
and let it all ſtew half an hour longer; take the yolks 
of four eggs boiled hard, and the brains of both heads 
boiled, cut the brains in pieces of the ſize of a nut- 
meg, make a rich force-meat, and roll it up in a veal 
caul, and then in a cloth, and boil it an hour; cut it 
in three parts, the middle piece the largeſt ; put the 
meat into the diſh, and lay the head over it the ſkin- 
ſide uppermoſt ; put the largeſt piece of force meat 
between the ears, the other two ſlices at the narrow 
end, oppoſite each other ; put the brains, eggs, muſh- 
rooms, &c. over and round it, and pour the liquor 
hot upon it, and ſend it up as quick as poſſible, as it 
ſoon gets cold. | 
Io make Ice- Cream. 


PARE and ſtonetwelve ripe apricots, and ſcald them, 
beat them fine in a mortar, add to them fix ounces of 
double refined ſugar, and a pint of fcalding cream, 
and work it through a fieve; put it in a tin witha 
cloſe cover, and ſet it in a tub of ice broken ſmall, 
with four handfuls of ſalt mixed among the ice. When 
you ſee your cream grows thick round the edges of 
your tin, ſtir it well, and put it in again till it is quite 
thick ; when the-cream is-all froze up, take it out of 
the tin, and put it into the mould you intend to turn 
it out of; put on the lid and have another tub of ſalt 
and ice ready as before; put the mould in the middle, 
and lay the ice under and over it; let it ſtand four 
hours, and never turn it out till the moment you 


L 
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want it, then dip the mould in cold ſpring water, and 
turn it into a plate. You may do any tort of fruit 
the ſame waz 5 | 
A Turkey, Oc. in Jelly. 
BOIL a turkey, or fowl, as white as you can, let 

it ſtand till cold, and have ready a jelly made thus: 
take a fowl, ſkin it, take off all the fat, do not cut it 
to pieces, nor break the bones ; take four pounds of 
a leg of veal, without any fat or ſkin, putit into a well- 
tinned ſauce pan, put to it full three quarts of water, 
ſet it ona very Clear fire till it begins to ſimmer ; be 
ſure to ſkim it well, but take great care it does not boil. 
When it is well ſkimmed, ſet it fo as it will but juſt 
ſeem to ſimmer; put two large blades of mace, halt a 
nutmeg, and twenty corns of white-pepper, a little bit 
of lemon-peel as big as a fixpence. Phis will take fix 
or ſeven hours doing. When you think it is a ſtiff 
jelly, which you will know by taking a little ont to 
cool, be ſure to ſkin off all the fat, if any, and be ſure 
not to ſtir the meat in the ſauce- pan. A quarter of 
an hour before it is done, throw in a large tea-ſpoon- 
ful of ſalt, ſqueeze in the juice of halfa fine Seville 
orange or lemon; when you think it is enough, ſtrain 
it off through a clean ſieve but do not pour it off 
quite to the: bottom, for fear of ſettlings. Lay the 
turkey or fowl in the diſh you intend. to ſend it to the 
table in, beat up. the whites of fix eggs to a froth, and 
put the liquor to it, then boil it five or ſix minutes, 
and run it through a jelly- bag till it is very clear, then 
pour the liquor over it, let it ſtand till quite cold; co- 
lour ſome of the jelly in different colours, and when it 
is near cold, with a — ſprinkle it over in what form 
or fancy you pleaſe, and ſend it to table. A few naſ- 
tertium flowers ſtuck here and there look pretty, if 
vou can get them; but lemon, and all halo things, 
are entirely. fancy. This is à very pretty diſh for a 
cald collation, or a ſupp er.. 

All ſorts of birds or fowls may be done this way. 

. Ta make Citren. 

QUARTER your melon, and take out all the inſide, 


: 


o 
— 


then put into“ the ſyrup as much as will cover the 
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coat; let it boil in the ſyrup till the coat is as tender 
as the inward part, then put them in the pot with 
as much ſyrup as will cover them. Let them ſtand 
for two or three days, that the ſyrup may penetrate 
through them, and boil your ſyrup to a candy height, 
with as much mountain-wine as will wet your ſyrup, 
clarify it, and then boil it to a candy height: then 
dip in the quarters, and lay them on a fieve to dry, 
and ſet them before a ſlow fire, or put them in a ſlow 
oven till dry. Obſerve that your melon is but half 
ripe, and when they are dry put them in deal boxes 
in paper. 3 
To candy Cherries or Green Cages. 

DIP the ſtalks and leaves in white-wine vinegar 
boiling, then ſcald them in ſyrup ; take them out and 
boil the ſyrup to a candy height ; dip in the cherries, 
and hang them to dry with the cherries downwards. 
Dry them before the fire, or in the ſun. Then take 
the plums, after boiling them in a thin ſyrup, peel off 
the {kin and candy them, and fo hang them up to dry. 

To take Tron-moulds out of Linen. 

TAKE ſorrel, bruiſe it well ina mortar, ſqueeze it 
through a cloth, bottle it, and keep it for uſe. Take 
a little of the above juice, in a filver or tin fauce-pan, 
boil it over a lamp, as it boils dip in the iron-mould, 
do not rub it, but only ſqueeze it. As ſoon as the 
iron- mold is out, throw it into cold water. 

8 To make India Pickle. 

TO a gallon of vinegar, one pound of garlick, 
three quarters of a pound of long-pepper, a pint of 
mauſtard-ſeed, one pound of ginger, and two ounces 
of turmerick; the garlick muſt be laid in ſalt three 
days, then wiped cleananddried in the fun ; the long- 
pepper broke, and the muſtard- ſeed bruiſed : mix all 
«together in the yinegar ; then take two large hard 
cabbages, and two cauliflowers, cut them in quarters, 
and ſaſt them well; let them lie three days and dry 
them well in the ſun. | 

N. B. Theginger muſt lie twenty four hours in 
alt and water, theo Füt forall, and laid in faly thy 
days. i 87/5 a8 | | 
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To prevent the ed an ampug borned Cattle, 


MAKE an iſſue in the dewlap, put in a. peg of 
black helebore, and rub All the nents * ehind 
and before With tar. 


— 3 
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Whereby the Reader may eaſily attain the uſeful 
ART oz CARVING. 


To cut up A Turkey. 


ATSE the leg, open the joint, but be ſure not to 
take off the leg; lace down bath fides of the 
breaſt, and open the pinion of the breaſt, but do not 
take it off; raiſe the merry-thought between the 
breaſt-bone and the top; raiſe the brawn, and turn 
it outward on both ſides, but be careful not to cut it 
off, nor break 155 ef 410 el pinioas 2 the 
joint next the „and ſtic inion where the 
brawn was las (by cyt 12 e 5 end of the 
pinion, and the middle piece w fit the place exatly. 


A byſtard, capon, or pheaſa int, is cut up in the 


ſame manner. 

DD rear a Gooſe. | 

CUT off both legs in the — of 

lamb; take off the belly · piece cloſe to the extremity. 
of the breaſt; lace the roſe down both ſides of the 
breaſt, about half an in from the ſharp bone : di- 
vide the pinions and the fleſh firſt laced with your: 
knife, which muſt be raiſed fromthe bone, and taken 
off with the pinion from the body; * cut off 5 | 


merry - thought, and oy gk from the | 
one, quite thro te te turn up the car 
cutting it aſunder, the 5 abgye the 1 
| Fo unbrace @ Matlerd of Duck. 


FIRST, raiſe the Kae 2 0 legs, but cut 
not off; then raife th merry-thought from the bi 


and lace a fides with N 
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To wnlace a Coney. | 


THE back muſt be turned downward, and the 
apron divided from the belly ; this done, flip in your 
knife between the kidnevs, looſening the fleſh on each 
fide ; then turn the belly, cut the back croſs-ways be- 
tween the wings, draw your knife down both ſides of 
the back-bone, dividing the ſides and leg from the 
back. Obſerve not to pull the leg too violently from 
the bone, when you open the fide, but with great 
exactneſs lay open the ſides from the ſcut to the ſhoul- 
der; and then put the legs together. 


To ring a Partridge or Quail. 

AFTER having raiſed the legs and wings, uſe ſalt 
and powdered ginger for ſauce. | 
To allay a Pheaſant or Teal. 


THIS differs-in nothing from the foregoing, but 
that you mult uſe ſalt only for ſauce. 
To diſmember a Hern. 
CT off the legs, lace the breaſt down each fide, 
and open the breaſt pinion, without cutting it off; 
raiſe the merry-thought between the breaſt-bone and 
the top of it; then raiſe the brawn, turning it out- 
ward on both ſides: but break it not, nor cut it off; 
fever the wing-pinion from the joint neareſt the body, 
ſticking the pinions in the place where the braun was; 
remember to cut off the ſharp end of the pinion, and 
ſupply the place with the middle-piece. 
In this manner ſome people cut up a capon or 
pheaſant, and likewiſe a bittern, uſing no ſauce but 
lalt. 25 7 
To thigh à Woodcock, | 
THE legs and wings muſt be raiſed in the manner 
of a fowl, only open the head for the brains. And ſo 
you thigh curlews, 'plover, or ſnipe, uſing no ſauce 
but ſalt. | « | 
. Ta diſplay a Crane, 
_ AFTER his legs are unfolded, cut off the wings; 
take them up, and ſauce them with powdered ginger, 
vinegar, ſalt, and muſtard, 
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Tvlift a Sw. 
SLIT it fairly gown the middle of the breaſt, 
clean through the Hack, from the neck to the rump; 
divide it in two parts, neither-breaking or tearing & 
fleſh; then lay the halves in a: charger, the flit ſides 
downwards; throw ſalt upon it, and ſet it again on 
the table. The ſauce mult be chaidron ſerved up in 


ſaucers. 


APP HE N DI X. 


Obſervations on 'preſerying Salt Meat, To as to keep 
it mellow and fine for three or four Months; and 
to preſerve Potted Butter. 


AKE care when you ſalt your meat in the ſum- 
mer, that it be quite cool after it comes from 
the butcher's; the way 1s, to lay it on cold bricks for 
a few hours, and when you ſalt it, lay it upon an in- 
clining board, to drain off the blood; then ſalt it afreſh, 
add to every pound of ſalt half a pound of Liſbon ſu- 
gar, and turn it in the pickle every day; at the months 
end it will be fine. The ſalt which is commonly uſed 
hardens and ſpoils all the meat; the right ſort is that 
called Lowades's ſalt, it comes from Nantwich in 
Cheſhire: there is a very fine ſort that comes from 
Malden in Eſſex, and from Suffolk, which is the rea- 
ſon of that butter being finer than any other; and if 
every body would make uſe of that ſalt in potting but- 
ter, we ſhould not have ſo much bad come to market; 
obſerving all the general rules of a dairy. If you 
keep your meat long in ſalt, half the quantity of ſu-, 
gar will do; and then beſtow loaf-ſugar, it will eat 
much finer, _ This pickle cannot be called extravagant, 
becauſe it will keep a great while; at three or four 
months end, boil it up; if you have ne meat in the 
ickle, ſkim it, and when cold, only add. a little mor? 
It and ſugar to the next meat you put in, and it will 
de good a twelyemonth longer. 
ake a leg of mutton piece, veiny or thick flank- 
piece, without any bone, pickled as above, only add 
to every pound of ſalt an ounce of ſalt- petre; after 
being a month or two in the pickle, take it out, and 
lay it in ſoft-water.a few hours, then roaſt it; it eats 
fine. A leg of mutton or ſhoulder of veal does the 
ſame. It is a very good thing where a market is at a 
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great diſtance, and a large family obliged . to provide 
a, great deal of meat. 

As to the pickling of hams and tongues, you baye 
the receipt in the foregoing chapters; but uſe either 
of theſe; fine ſalts, and they will be equal to any Bay- 
onne hams, provided your porkling 1s fine — 
fed. . 

To mate Mook Turtle Soup. | 


TAKE a calf's head, and ſcald the hair off as you 
would a pig, and wafhit very clean; boil it in a ry. 
pot of water half an hour; then cut all the ſkin off 
by itſelf, take the tongue out; take the broth made of 
a knuckle of veal, put in the tongue and ſkin, with 
three large onions, half an ounce of cloves and mace, 
and half a nutmeg beat fine, all ſorts of ſweet berbs 
chopped fine, = three anchovies, ſtew it till tender, 
then take out the meat, and cutit in pieces about two 
inches ſquare, and the tongue in ſlices ; mind to ſkin 
the tongue; ſtrain the liquor through a fieve; take 
half a pound of butter, and put in the ſtew pan, melt 
it, and put in a quarter of a pound of flour, keep it 
ſtirring till it is ſmooth, then put in the liquor; keep- 
ing it ſtirring till all is in, if lumpy ſtrain it through 
a ſteve; then put to your meat a bottie of Madeira 
wine, ſeaſon with pepper and ſalt, and Cayenne pep- 
py pretty high; put in force-meat balls and egg-balls 

oiled, the juice of two lemons, ſtew. it an hour geat- 
ly, and then ſerve it up in tureens. 

N. B. If it is too thick, put ſome more broth in be- 
fore you ſtew it the laſt time. 

- To dreſs Haddocks after the Spaniſh Way. 

TAKE a haddock, waſhed very clean and dried, and 
boil it nicely ; then take a quarter of a pint of oil in a 
ſtew-pan, ſeaſon it with mace, cloves, and .nutmeg, 
pepper and falt, two cloves of garlick, ſome love-ap- 
ples, when in ſeaſon, a little vinegar ; put in the fiſh 
cover it cloſe, and let it ſtew half an hour overa flow 


re. 
Flounders donethe-ſame way are very good. 
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To dress. Haddock; the . Fews Way. 


TAKE two large fine haddocks, wafh them very 
clean, cut then in flices about three inches thick, and 
dry them in a cloth; take a gill either of oil or butter 
in a ſtew-pan, a middling onion cut ſmall, a handful 
of parſley waſhed and cut ſmall; let it juſt boil up in 
either butter or oil, then put in the fiſh ; ſeaſon it with 
beaten mace, pepper, and falt, half a pint of ſoft 
water; let it ſtew ſoſtly, till it is thoroughly done; 
then take the yolks of two eggs, beat up with the 
juice ofa lemon, and juſt as it is done enough, throw 
it over, and ſend it to table. 


A Spanith Peas- Soup. 


TAKE one pound of Spaniſh -peas, and lay them 
in water the night before you uſe them; then take a 
gallon of water, one quart of fine ſweet oil, a head of 
garlick ; cover the pot cloſe, and let it boil till the 

eas are ſoft; then ſeaſon with pepper and ſalt ; then 
beat the yolk of an egg, and vinegar to your palate ; 
poach fome eggs, lay on the diſh on fippets, and pour 
the ſoup on them. Send it to table. 


To make Onion Soup the Spaniſh I. 01 


TAKE two large Spaniſh onions, peel and lice. 
them ; let them boil very ſoftly in half a pint of ſweet 
oil till the onions are very ſoft; then pour on them 
three pints of boiling water; ſeaſon with beaten pepper, 
falt, a little beaten clove and mace, two ſpoonfuls of 
vinegar, a handful of parſley waſhed clean, and chop- 
ped fine; let it boil fait a quarter of an hour; in the 
mean time, get ſome ſippets to cover the bottom of 
the diſh, fried quick, not hard; lay them in the diſh 
and cover each fippet with a poached egg; beat up 
the yolks of two eggs, and throw over them; pour in 
your ſoup, aud ſend it to table. 

Garlick and ſorrel done theſame way, eats well. 


Milk- Soup the Dutch Way, 
TAKE a quart of milk, boil it with cinnamon and 


moiſt ſugar; put ſippets in the diſh, pour the milk 
over it, and et it over a charcoal fire to ſimmer till 
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the bread'is ſoft. Take the yolks of two eggs, beat 

them up, and mix it with.a little of the mitk, and 

throw it in; mix it altogether, and ſend it to table. 
Fiſh Poſties the Italian Way, | 

TAKE ſome flour, and knead it with oil; take a 
ſlice of ſalmon, ſeaſon it with pepper and falt, and 
dip it into ſweet oil, chop an onion and parſley fine, 
and ſtrew over it; lay it in the paſte, and double it up 
in the ſhape of a ſlice of. ſalmon: take a piece of 
white paper, oil it, and lay under the paſty, and bake 
it; it is beſt cold, and will keep a month. 

Mackarel done the ſame way, bk and tail together 
folded in a paſty, eats fine. | 

Aſparagus dreſſed the ſame Way. 

TAKE the aſparagus, break them in pieces, then 
boil them ſoft, and drain the water from them: take 
a little oil, water, and vinegar, let it boil, ſeaſon it 
with pepper and ſalt, throw in the aſparagus, and 
thicken with yolks of eggs. | 

Endive done this way is good; the Spaniards add 
ſugar, but that ſpoils them. Green peas done as 
above are very good, only add a lettuce cut ſmall, and 
two or three onions, and leave out the egys. 


Red Cabbage dreſſed after the Dutch Way, good for a 
cold in the breaſt. 


TAKE the cabbage, cut it ſmall, and boil it ſoft, 
then drain it, and put it in a ſtew pan, with a ſuffi- 
cient quantity of oil and butter, a little water and vi- 
negar, and an onion cut ſmall; ſeaſon it with pep 
and falt, and let it fimmer on a flow fire, till all the 
liquor is waſted. 

Caulilow:rs drefſed the Spaniſh Way. e 

Boll them, but not too much; then drain them, and 
put them in a ſtew- pan; to a large cauliflower put a 
quarter of a pint of fweet oil, two or three = 
of garlick ; let them fry till brown ; then ſeaſon them 
with pepper and ſalt, two or three ſpoon. fuls ofvne- 
gar; Cover the pan very cloſe, and let them fimmer 
over a very ſlow fire an hour. 
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Carrot: and Frenal Beans dreffed the Dutch W, ay. 

*SLICE the carrots very thin, and juſt cover them 
with water: ſeaſon them with pepper and ſalt, cut a 

ood many onions aad parſley: ſmall apiece of butter; 

t them ſimmer over a ſlow fire till done. Do French 
| beans the ſame way. 

Bear drefſed the German i ay. 

TAKE a large bunch of onions, peel and flice 
them, a. great quantity of parſley waſhed and cut ſmall, 
throw them into a ſtew-pan, with a pound of butter; 
ſeaſon them well with pepper and ſalt, put in two 
quarts of beans; cover them cloſe, and let them do 


till the beans are brown, ſhaking the pan often. Do 
peas the ſame way. 


Artichoke Suckers dreſſed the Spaniſh Muy. 


CLEAN and waſn them, and cut them in halves; 
then boil them in water, drain them from the water, 
and put them into a ſtew- pan, with a little oil, a little 
water, and a little vinegar; ſeaſon them with pepper 
and ſalt; ſtew them a little while, and then thicken 
them with yolks of eggs. ; 

They make a pretty garniſh done thus; clean them, 
and half boil them ; then dry them, flour them, and 
dip them in yolks of eggs, and fry them brown. 

To dry Pears without Sugar. 

TAKE the Norwich pears, pare them with a knife» 
and put them in an earthen pot, and bake them not 
too ſoft ; put them into a white plate pan, and put 
dry ſtraw under them, and lay them in an oven after 
bread is drawn, and every day warm the oven to the 
degree of heat as when the bread is newly drawn. 
Within one week they muſt be dry. 


Ginger Tablet. 


MELT a pound of loaf-ſugar with a little bit of 
Hutter over the fire. and put in an ounce of pounded 
ginger ; keep it ſtirring till it begins toriſ*- into a froth, 
then pour it into pewter plates and let it ſtand to cool. 
The platter muſt be rubbed with a little oil, and then 
put them in a china diſh, and ſend them to table. 
Garniſh with flowers of any kind. 
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Artichokes preſerved the Spaniſh Way. 

TAKE the largeſt you can get, cut the tops of the 
leaves off, waſh them well and drain them; to eve 
artichoke pour in a large ſHoonful of oil; ſeaſon wit 
pepper and ſalt. Send them to the oven, and bake 
them, they will kern year. 


3 


„ 


N. B. The Italians, French, Fortuguefe, and Spa- 
niards, nave variety of ways of drefling* fiſh, which 
we have not, viz. 

As making fiſh-ſoups, ragoos, pies, & c. 

For their ſoups they uſe no gravy, nor in their ſau- 
ces, thinking it improper to mix fleſh and fifty toge- 
ther; but make their fiſh-ſoups with fiſh; viz. either of 
craw-fiſh, lobſters &c. taking only the juice of them. 


FOR EXAMPLE. 


TAKE yourccraw-fiſh, tie them upin a muſlin rag, 
and boil them; then preſs out their juice for the above. 
ſaid uſe. | 


Por their Pies. 
THEY make ſome of carp ; others of different fiſh * 
and ſome they make like our minced pies, viz. They 


take a carp, and cut the fleſh from the bones, and 
mince it, adding currants, &c. 


Almond Rice. 
BLANCH the almondꝭ, and pound them in a mar- 


ble or wooden mortar, and mix them in a little boil- 
ing water ; preſs them as long as there is any milk in 
the almonds ; adding freſh water every time; to every 
quart of almond juice, a quarter of a pound of rice, 
and two or three ſpoonfuls of orange-flower water; 
mix them all together, and fimmer it over a very ſlow 
charcoal fire, keep ſtirring, it often ; when done, ſweet- 
en it to your plate; put it into plates, and throw 
beaten cinnamon over it. 


Sham Chocolate. 


TAKE apint of milk, boil it over a flow fire, with 
ſome whole cinnamon, and ſweeten it with Liſbon ſu. 
gar; beat up the yolks of three eggs, throw all toge 
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ther into a chocolate-pot, and mill it one way, or it 
will turn. Serve it up in chocolate-cups. 


Marmalade of Eggs the tu, Way. 


TAKE the yolks of twenty-four eggs, beat them 
for an hour; clarify one pound of the beſt moiſt ſugar, 
four ſpoonfuls of orange-flower-water, one ounce of 
blanched and pounded almonds ; ſtit all together 
over a very flow charcoal fire, k-eping ſtirring it all 
the while one way, till it comes to a conſiſtence; then 
put it into coffee- cups, and throw a little beaten cin- 
namon on the top of the cups. 

This marmalade, mixed with pounded almonds, 
with orange - peel. and citron, are made in cakes of all 
ſhapes, ſuch as birds, fiſh, and fruit. 


A Cake the Spaniſh Way. 


TAKE twelve eggs, three quarters of a pound of 
the beſt moiſt ſugar, mill them ina chocolate-mill, till 
they are al of a lather; then mix in one pound of 
flour, half a pound of pounded almonds, two ounces 
of candied oranze-peel, two ounces of citron, four 
large ſpoonfuls of orange-water, half an ouce of cin- 
namon, and a glaſs of fack. It is better when baked 
in a low oven. 

Amther May. 


TAKE one pound of flour, one pound of butter, 
eight eggs, one pint of boiling milk, two or three 
ſpooofuls of ale yeaſt, or a glaſs of French brandy; 
beat all well together; then ſet it before the fire in a 
pan, where there is room for it to riſ-; cover it cloſe 
with a cloth and flanne', that no air comes to it; when 
you think it is raiſe! ſufficiently, mix half a pound of 
the beſt moi ſugar, an ounce of cinnamon beat fine: 
four ſpoonfuls of oratige-flower-water, one ounce of 
candied orange-reel, one ounce of citron, mix all well 
together and bake it. | | 

To ary plums. 


TAKE pear-plums, fair and clear coloured, weigh 
them, and fit them up the fides; put them into a 
broad pan, and fill it -zuH of water, ſet them over a 
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very flow fire; take care that the ſkin does not come 
off; when they are tender take them up, and to every 
pound of plums put a pound of ſugar, ſtrew a little 
on the bottom of a large filver baſon ; then lay your 
lums in, one by one, and ſtrew the remainder of your 
Ron over them; ſet them into your ſtove all night, 
with a good warm fire the next day; heat them, and 
ſet them into your ſtove again, and ſet them ſtand two 
days more, turning them every day ; then take them 
out of the ſyrup, and lay them on glaſs plates to dry. 


To mae Sugar of Pearl. 


TAKE damaſk roſe-water half a pint, one pound 
of fine ſugar, half an ounce of prepared pearl beat to 
powder, eight-leaves of beaten gold; boil them toge- 
ther according to art; add the pearl and gold leaves 
when juſt done, then caſt them on a marble. 


I make Fruit-IWafers, of Collins, Plums, c. 
TAKE the pulp of any fruit rubbed through a hair- 


ſieve, and to-every three ounces of fruit take fix oun- 


ces of ſugar finely ſifted. Dry the ſugar very well till 


it be very hot; heat the pulp alſo till it be very hot; 


then mix it, and ſet it over a flow charcoal fire, till it- 


be almoſt a-boiling, then pour it into glaſſes or trench- 
ers, and ſet it in the ftove till you fee it will leave 
the glaſſes ; but before it begins to candy, turn them 
on papers in what form you pleaſe. You may colour 
them red with clove-gilly-flowers ſteeped in the juice 


of lemon. 
To make Wiite Wafers. 
BEAT the yolk of an egg, and mix it with a 


quarter of a pint of fair water; then mix haif a pound 
of beſt flour, and thin it with damaſk-roſe-warter till 
vou think it of a proper thickneſs to bake. Sweeten 
it to your palate with fine ſugar fine)y fifted. 


% To mate Brown Wafers. 


TAKE a quart of ordinary cream, then take the 


yolks of three or four eggs, and as much fine flour as 
will make it into a thin bat'er; ſweeten it with three 
quarters of a pound of fine ſugar finely ſearced, and 
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and make them very hot defore you bake them. 


in a pint of water, or according to your quan 


them a light boiling, taking off the ſcum as it riſes. 
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as much pounded cinnamon as will make it taſte; Do 
not mix them till the cream be cold]; butter your pans, 


How to dry Peaches. hy 2 

' TAKE the faireſt and ripeſt peaches, pare them 
into fair water; take their weight in double-refingd 
ſugar, of one half make a very thin ſyrup; then put 
in your peaches, boiling them till they look clear, 

then ſplit and ſtone them. Boil them till thęg are 

very tender, lay them a draining, take the oth half ; 


of the ſugar, and boil it almoſt to a candy; .they! put 
in your peaches, and let them ke all night, theß lay 
them on a glaſs, and ſet them in a ſtove gill t are 
dry. If they are ſugared too much wire 
wet cloth a little: let the firſt ſyrap be 
quart of water to a pound of ſugar. 

How to make Almond Knts. N 

TAKE two pounds of almonds, aud bla 

in hot water.; beat them in a mortar, to a wv 
Paſte, with xoſe· water, do hat vou can to ke 
from biling. Take a pound of double · refined N 
fifted” through a fine lawn ſieve, leave out ſand 
make up your knots,” put the reſt into a pam upon the 
fire, till it is ſcalding hot, and at the ſatne time have 
your 'alnionds ſcalcing hot in another pan; ther mix 
them together with the whites of three eggs beaten to 
froth, and let it ſtand till it is cold, then roll it with 
fome of the ſugar you leſt out, and lay them in plat- 
ters of paper. They will not roll into any ſhape, but 
lay them as well as you can, and bake them in a cool 
oven; it muſt not be hot, neither muſt they be co- 


loured. 


To freſerue Apricots. | 
TAKE your-apricots and pare them, then fgne 
what you can, whole; then give them a light bei 


fruit; then take the weiglit of your apricots in'Thgar, 
and take the liquor which you boil them in and your 
ſugar, and boil it till it comes to a ſyrup, and give 
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When the ſyrup jellies, it is enough; then take up 
the apricots, and cover them with the jelly, and put 
cut paper over them, and lay them down when cold. 
* Hory to make Almond Milk for a Ji Aff. 

T TAKE five ounces of bitter almonds, blanch them 
ang beat them in a marble mortar very fine. You may 
put in a ſpoonful of ſack when you beat them; then 
take the whites of three new-laid eggs, three pints of 
ſpring, water, and one pint of ſack. Mix them all 
very will together; then ſtrain it through a fine cloth, 
and put it into a bottle, and keep it for uſe. You 
may put in lemon, or powder of pearl, when you 
make uſe git. | 

le to make Gogſeberry Wafers. 


* 


TX E.gooſeberries before they are ready for pre- 


as muß water as will cover them all, to maſh ; then 
paſshe. liquor and all, as it will run, through a hair- 
fiev md put ſome pulp through with a ſpoon, but 
not tos near. It is to be pulped neither too thick nor 
tog thin; meaſure it, and to a. gill of it take half a 
pgund of double-refined ſugar; dry it, put it to your 
pulp, and let it ſcald on a ſſow fire, not to boil at all. 
Stir it very well, and then will riſea frothy white ſcum, 
which take clear off as it riſes; you muſt ſcald an 

ſkim it till no ſcum riſes, and it comes clean from the 
pan-ſide, then take it off, and let it cool a little. 
Have, ready. ſheets of glaſs very ſmooth, about the 
thickneſs o parchment, which is not very - thick. Nou 
muſt ſpread it on the glaſſes with a knife, very thin, 
even, and ſmooth, then ſet it in the ſtove with a ſlow 
fire; if you do it in the morning, at night you muſt 
cut it ĩnto long pieces with a — caſe-knife, and put 
your knife clean under it, and fold it two or three 
times over, and lay them in a ftove, turning them 

ſometimes till they are pretty dry ; but do not keep 
them tos long, for they will loſe their colour. If they 

do not come clean off your glaſſes at night, keep them 

ill next morning. N N 

n T 


ſerving uk off the black heads, and boil them with © 
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How to make the thin Apricot Chips. 


TAKE your apricots or peaches, pare them and 
. cut them very thin into chips, and take three quarters 
of their weight in ſugar, it being finely ſearced : then 
put the ſugar and the apricots into a pewter diſh, and 
ſet them upon coals; and when the ſugar is all diſſolv- 
ed, turn them upon the edge of the diſh out of the 
Tyrup, and ſo ſet them by. Keep them turning till 
they have drank up cat; win be ſure they never boil, 
They muſt be warmed in the ſyrup once every day, 
and fo laid out upon the edge of the diſh till the ſy- 
rup be dranx. ä 
To preſerve Golden Pippins. 

TAKE the rind of an orange, and boil it very ten- 
der, lay it in cold water for three days; take two dozen 
of golden pippins, pare, core, quarter them, and boil 
them to aſtrong jelly, and run it through a jelly-bag 
till it is clear; take the ſame quantity of pippins, pare 

them, and take out the cores, put three pounds of 

loaf ſugar in a preſerving pan, with three half pints 
of ſpring water; when it boils, ſkim it well, and put 

in your pippins with the orange rind, cut in long 
thin, flips, let them boil faſt till the ſugar is thick, 
and will almoſt candy, then put in three half-pints ol 
pippin jelly, and boil it faſt till the jelly is clear; then 
ſqueeꝛe qu the juice of a lemon, give it a boil, and put 
them in pots, and glaſſes, with the orange-pee!. You 
may uſe lemon- peel inſtead of orange, but then you 
muſt only boil it, not ſoak it. 

| To preſerve Grapes. 

GET ſome fine grapes, not over ripe, either red or 
white, but very cloſe, and pick all the ſpecked ones: 
put them in a jar; with a quarter of a pound of ſugar- 
candy, and fill the jar with common brandy ; tie them 

down cloſe, and keep them in a dry cold-plac:. You 
may do morella cherries the ſame way, ; 


To preſerve Green Codlings. 
GATHER your codlings when they are the ſize of 


2 walnut, with the ſtalks, and a leaf or two on; put? 
handful of vine-leaves into a preſerving- pan, then 2 
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layer of codlings, then vine-leaves, and then codlings, 
till it is full, and vine-leaves pretty thick at top, and 
fill it with ſpring-water, cover it cloſe to keep in the 
ſteam, and ſet it on a flow fire till they grow ſoft ; then 
take them out, and take off the ſkins with a penknife, 
and then put them in the ſame water again with the 
vine-leaves, which muſt be quite cold, or it will make 
them crack; put in a little rock allum, and fer them 
over a flow fire till they are green; then take them 
out, and lay them on a ſieve to drain. Make a good 
ſyrup, and give them a gentle boil for three days, then 
put them in ſmall jars, with brandy paper over them, 
and tie them down tight. 

How to make Blackberry Wine. 


TAKE your berries when full ripe, put them into 
a large veſſel of wood or ſtone, with a ſpicket in it, 
and pour upon them as much boiling water as will 
juſt appear at the top of them ; as ſoon as you can en- 
dure your hand in them, bruiſe them very well, till all 
the berries be broke: then let them ſtand cloſe covered 
till the berries be well wrought up to the top, which 
uſually is three or four days; then draw off the clear 
juice into another veſſel; and add to every ten quarts 
of this liquor one pouad of ſugar, ſtir it well in, and 
let it ſtand to work in another veſſel like the firſt, a 
week or ten days; then draw it off at the ſpicket 
through a jelly-bag, into a large veſſel; take four 
ounces of ifinglaſs, lay it in ſteep twelve hours in a 
pint of white-wine ; the next morning boil it till it 
be all diſſolved, upon a flow fire; then take a gallon 
of jor blackberry juice, put in the diſſolved jiſin- 
glaſs, give it a boil together, and put it in hot. 

The be Way to make Raiſin Wine. 

TAKE a clean wine or brandy hogſhead ; take great 
care it is very ſweet and clean, put in two hundred of 
rains, ſtalks and all, and then fill the veſſel with fine 
clear ſpring water; let it ſtand till you think it bas 
done hiſſing, then throw in two quarts of fine French 
brandy ; put in the bung flightly, and in about three 
weeks or a month, if you are ſure it has done fretting, 
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ſtop it down cloſe; let it ſtand ſix mogthy, peg it near 
the top, if you find it very fine and good, fit for 
drinking, bottle it off, or elſe ſtop it up again, and let 
it fland fix month longer. It ſhould ſtand fix months 
in the bottle. This is by much the beſt way of mak- 
ing it, as I have ſeen by experience, as the wine will 
be much ſtronger, but leſs of it: the different ſorts of 
raiſins make a quite different wine; and er you have 
drawn off all the wine, throw on ten gallons of ſpring 
water; take off the head of the barrel, and ſtir it well 
twice a day, preſſing the raifins as well as you can; let it 
ſtand a fortnight or three weeks, then draw it off into 
a proper veſſel to hold it, and ſqueeze the raiſins well; 
add two quarts of brandy, and two quarts of ſyrup of 
elderberries, ſtop it clote when it has done working, 
and in about three months it will oe fit for drinking. 
If you do not chuſe to make this ſecond wine, fill your 
hogſhead with ſpring water, and ſet it in the ſun for 
three or four months, and it will make excellent vine- 

ar, 
, How to preferve White Quinces whole. 

TAKE the weight of your quinces in ſugar, and 
put a pint of water to a pound of ſugar, make it into 


a ſyrup, and clarify it, then core your quince and pare 


it, put it into your ſyrup, and let it boil till it be all 
clear, then put in three ſpoonfuls of jelly, which mult 
be made thus: over night, lay your quince-kernels in 
water, then ſtrain them, and put them into your quin- 
ces, and let them have but one boil afterwards, 


How to mate Orange Weafers. 

TAKE the beſt. oranges, and bg1il them in three or 
four waters, till they be tender, then take out the ker- 
nels and the juice, and beat them to pulp in a clean 
marble mortar, and rub them through a hair ſieve; to 
a pound of this pulp take a pound and half of dou- 
ble-refined ſugar, beaten and ſearced; take half of 
your ſugar, and put it into your oranges, and boil it Wl 
till it ropes; then take it from the fire, and when it 15 
cold make it up in paſte with the other half of your 
ſugar; make but a little at a time, for it will dry t00 
faſt; then witha little rolling-pin roll them as thin 
as tiffany upon papers; cut them round with a little 
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drinking glaſs, and let them dry, and they will loo 
very clear, 


How to make Orange Cates. 

TAKE the peels of four oranges, being firit pared, 
and the meat taken out, boil them tender, and 
beat them ſmall in a marble mortar; then take the 
meat of them, and two more oranges, your ſeeds and 
ſkins being picked out, and mix it with the pgelings 


that are beaten ;. ſet them on the fire, with a ſpoon- 


ful or two of orange-flower water, keeping it ſtirring 
till that moiſture be pretty well dried up ; then have 
ready to every = of that pulp, four pounds and a 
quarter of double-refined ſugar, finely fearced : make 
your ſugar tr hot, and dry it upon the fire, and 
then mix it and the pulp together, and ſet it on the 


fire again, till the ſugar be very well melted, but be 


ſure it does not boil: you may put in a little peel, 
ſmall, ſhred, or grated, and when it is cold, draw it 
up in double papers; dry them before the tire, and 
when you turn them, put two together; or you may 


keep them in deep glaſſes or pots, and dry them as you 
have occaſion. 


How to make White Cakes lite China D:i/hes. 
TAKE the yolks of two eggs, and two ſpoonfuls of 


ſack, and as much roſe-water, ſome carraway-ſeeds, 
and as much flour as will make it a paſte ſtiff enough 


to roll very thin; if you would have them like diſhes, © 


you mult bake them upon diſhes buttered. Cut them 
out into what work you pleaſe to candy them; take a 
pound of fine ſearced ſugar perfumed, and the white 
of an egg, and three or four ſpoonfuls of roſe-water, 
ſir it till it looks white; and when that paſte is cold, 
do it with a feather on one fide. This candied, let it 
dry, and do the other fide ſo, and dry it alſo. 


To make a Lemon Honcycomb. 


TAKE the juice of one lemon, and ſweeten it with 
fine ſugar to your palate; then take a pint of cream, 


and the white of an egg, and put in ſome ſugar, and 


beat it up; and as the froth riſes, take it off, and put 
it on the juice of the lemon, till you have taken all 
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the cream off upon the lemon ; make it the day before 
you want it, in a diſh that is proper. 
| How to dry Cherries. 

TAKE eight pounds of cherries, one pound of the 
beſt powdered ſugar, ſtone the cherries over a great 
deep baſon or glaſs, and lay them one by one in rows, 
and ſtrew a little fugar : thus do till your baſon is full 
to the top, and let them ſtand till next day; then 
pour them out into- a great poſnet, ſet them on the 
fire, let them boil very faſta quarter of an hour, or 
more; then pour them again into your baſon, and let 
them ſtand two or three days; then take them out, and 
lay them one by one on hair- ſieves, and ſet them in the 
ſun, or an oven, till they are dry, turning them every 
day upon dry ſieves: if in the oven, it muſt be as lit- 
tle warm as you can juſt feel it, when you hold your 


hand in it. 
Hy to make fine Almond-Cakes. 


TAKE a pound of Jordon almonds, blanch them, 
beat them-very fine with a little orange-flower-water 
to keep them from oiling; then take a 33 and a 
quarter of fine ſugar, bout it to a candy height: then 
put in your almonds; then take two freſh lemons, 
grate off the rind very thin, and put as much juce as 
to make it of a quick taſte ; then put it into your glaſ- 
ſes, and ſet it into your ſtove, ſtirring them often, that 
they do not candy: ſo when it is a little dry, put it 
into little cakes upon ſheers of glaſs to dry. 


Hiro to mate Ux6ridze-Cakcs. 


TAKE a pound of wheat-flour, ſeven pounds of 
currants, half a nutmeg, four pounds of butter, rub 
your butter cold very well amongſt the meal; drel 
your currants very well in the flour, butter, and ſea- 
ſoning, and knead it with ſo much good new yeaſt as 
will make it into a pretty high paſte; uſually two pen- 
nyworth of yeaſt to that quantity; after it is kneaded 
well together let it ſtand an hour to riſe : you may put 
half a pound of paſte in a cake, 
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How to make Mead. 


TAKE ten gallons of water, and two gallons of 
noney, a handfal of raced ginger; then take two le- 
mons, cut them in pieces, and put them into it, boil 
it very well, keep it ſkimminy ; let it ſtand all night 
in the ſame veſſel you boilit in, the next morning bar- 
rel it up, with two or three ſpoonfuls of good yeaſt. 
About three weeks or a month after, you may bottle 
it. 
| Marmalade of Cherries. 4 
TAKE five pounds of cherries, ſtoned, and two 
pounds of hard ſugar ; ſhred your cherries, wet your 
lugar with the juice that runneth from them; then put 
the cherries into the ſugar, and boil them pretty faſt 
till it be a marmalade; when it is cold, put it up in 
glaſſes for uſe. 5:45, 20 = 
Ii dry Dameſons. 

TAKE four pounds of damotins; take one pound 
of fine ſugar, make a ſyrup of it, with about a piat 
of fair water ; then put in your damoſins, ſtir it into 
your hot ſyrup, ſo let them ſtand on a little fire, to 
keep them warm for half an hour; then pnt all into a 
baſon, and cover then let them ſtand tilt the next 
day; then put the ſyrup from them, and ſet it: on 
the fire; and when it is very hot, put it on your da- 
molins ; this do twice a day for three days together; 
then draw the ſyrup from the damofins, and lay them 
in an earthen diſh, and ſet them in an oven after bread 
is drawn; when the oven is cold, take them and turn 
them, and lay them upon clean diſhes; ſet them in 
the ſun, or in another oven, till they are dry. 


Marmalade of Quince White. 


TAKE the quinces, pare them and core them, put 
them into water as you pare them, to be; kept from 
blacking; then boil them ſo tender that a quarter of 
ſtraw will go through them; then take their weight 
of ſugar, and-beat them, break the quinces with the 
back of a ſpoon; and then put in the ſugar, and let 
them boil faſt uncovered, till they ſlide from the bottom 
of the pan: you may make paſte of theſams, only dry 
it in a ſtove, drawing it out into what form you pleaſe. 
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To preſerve Apricots, or Plums Green. 


TAKE your plums before they have ſtones in them» 
which you may know by putting a pin through them ; 
then coddle them in mauy waters, till they are as green 
as graſs; peel them and coddle them again; you muſt 
take the weight of them in ſugar, and make a ſyrup ; 
put to your ſugar a jack of water, then put them in, 
{et them on the fire to boil ſlowly, till they be clear, 
tkimming them often, and they will be very green. 
Put them up in glaſſes, and keep them for uſe. 


To preſerve Cherries. 


TAKE two pounds of cherries, one pound and an 
half of ſugar, half a pint of fair water, melt your 
ſugar in it; when it is melted, put in your other ſugar 
and your cherries, then boil them ſoſtly, till all the 
fugar be melted ; then boil them faſt, and ſkim them; 
take them off two or three times and ſhake them, and 
put them on again, and let them boil faſt; and when 
they are of a good colour, and the ſyrup will ſtand, 
they are enough. | 

To preſerve Barberries, 

TAKE the ripeſt and beſt barberries you can find; 
take the weight of them in ſugar; then pick out the 
ſceds and tops, wet your ſugar with the juice of them 
and make a ſyrup; then put in your barberries, and 
when they boil take them off and ſhake them, and ſet 
them on again, and let them boil, and repeat the ſame, 
till they are clean enough to put into glaſſes. 

Il iggs. 

TAKE three pounds of well-dried flour, one nut- 
meg, a little mace and ſalt, and almoſt half a pound 
of carraway- comfits; mix theſe well together, and 
melt half a pound of butter in a pint of tweet thick 
cream, ſix ſpoonfuls of good fack, four yolks and three 
whites of eggs, and near a pint of good light yeaſt ; 
work theſe well together, and cover it, and ſet it down 
to the fire to riſe: then let them reſt, and lay the re- 
mainder, the half pound of carraways on the top of 
the wigg, and put them upon papers well floured and 
dried, and let them have as quick an oven as for 
tarts, 
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To make Fruit Wafers; Codlins or Plums do bf. 


TAKE the pulp of fruit, rubbed through a hair— 
fieve, and to three ounces of pulp take fix ounces of 
ſugar, finely ſearced; dry your ſugar very.well, till it 
be very hot, heat the pulp alſo very hot, and put it to 
your ſugar, and heat it on the fire, till it be almoſt at 
boiling ; then pour it on the glaſſes or trenchers,. and 
ſet it on. the ſtove, till you ſee it will. leave the glaſſes 
(but before it begins to candy ) take them off, and 
turn them upon papers, in what form you pleaſe. 
You may colour them red with clove-gilliflawers ſteep- 
ed in the juice of lemon. 


To make German Puffs. 


TAKE two ſpoonfuls of fine flour, two eggs beat 
well, half a pint of cream or milk, two ounces of 
melted butter, ſtir it all well together, and add a 
little ſalt and nutmeg, put them in tea-cups or little 
deep tin moulds, halt full, and bake. them a quarter 
of an hour ina quick oven; but let it be hot enough 
to colour them at top and bottom: turn them into a 
dith, and ſtrew powder-ſugar over them. 


Crackael;, 


TAKE half a pound of the whiteſt flour, and a 
pound of ſugar beaten ſmall, two owaces of butter 
cold, one ſpoonful of.carraway-ſeeds, ſteeped all night 
in vinegar ; then put in three yolks of eggs, and a 
little roſe-water, work your paſte all together; nd af- 
ter that beat it with a rolling-pin, till it be light; then 
roll it out thin, and cut it with a glaſs, lay it thin on 
plates buttered, and prick them with a pin; then take 
the yolks of two eggs, beaten with roſe- water, and 
rub them over with it; then ſet them into a pretty 
quick oven, and when they are brown take them out 
and lay them in a. dry place. 

To make Orange Loaves. 

TAKE your orange, and cut a round hole in the 
top, take out all the meat, and as much of the white 
as you can, without breaking the ſkin; then boil them 
tender, ſhifting the water till, it is not bitter, than 
take them up and wipe * dry.; then take a pound 


5 


* 


418 APPENDIX TO THE 


of fine ſugar, a quart of water, or in proportion to the 
oranges; boil it, and take off the ſcum as it riſeth, 
then put in your oranges, and, let. them boil a little, 
and let them lie a day or two in the ſyrup ; then take 
the yolks of two eggs, a quarter of a pint of cream 
(or more), beat them well together, then grate in two 
Naples biſcuits (or white bread), a quarter of a pound 
of butter, and four ſpoonfuls of ſack; mix it all to- 
gether till your butter is melted, then fill the oranges 
with it, and bake them in a flow oven as long as you 
would a cuſtard, then ſtick in ſome cut citron, and 
fill them up with ſack, butter, and ſugar grated 
over. | 


To make a Lemon Tower or Pudding. 


GRATE the outward rind of three lemons; take 
three quarters of a pound of ſugar, and the ſame of 
butter, the yolks of eight eggs, beat them in a mar- 
ble mortar at leaſt an hour, then lay a thin rich cruſt 
in the bottom of the diſh you bake it in, as you _ 
ſomething alſo over it : three quarters of an hour will 
bake it. Make an orange-pudding the fame way, but 
pare the rinds, and boil them firſt in ſeveral waters, 
till the bitterneſs is boiled out. 


How to make the Clear Lemon Cream, 


TAKE a gill of clear water, infuſe it in the rind of 
a lemon, till it taſtes of it; then take the whites of 
fix eggs, the juice of four lemons; beat all well toge- 
ther, and run them through a hair ſieve, ſweeten them 
with double refined ſugar, and ſet them on the fire, 
not too hot, keeping ſtirring; and when it is thick 

enough, take it off. 

How to make Clocolate. 


TAKE ſix pounds of cocoa-nuts, one pound of aniſe- 
feegs, four ounces of long pepper, one of cinnamon, 
a quarter of a pound of almonds, one pound of piſ- 
tachios, as much achiote as will make it the colour of 
brick, three grains of muſk and as much ambergreaſe, 
ſix pounds of loaf ſugar, one ounce of nutmegs, dry 
and beat them, and ſearce them through a fine ſieve; 
your almonds muſt be beat to a paſte, and mixed with 
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the other ingredients; then dip your ſugar in orange- 

flower or roſe- water, and put it in a ſkiliet, on a very 

gentle charcoal fire, then put in the ſpice, and ſte it 

well together, then the muſk and ambergreaſe, then 
ut the cocoa-nuts laſt of all, then achiote, . 

it with the water the ſugar was dipt in; ſtew all theſe 

very well together, over a hotter fire than before; then 

take it up, and put it into boxes, or what form you 

like, and ſet ĩt to dry in a warm place. The piſtachios 

and almonds muſt be a little beat in a mortar, then 

ground upon a ſtone. . a 


Another N ay to make Chocolate. | | 


TAKE fix pounds of the beſt Spaniſh nuts, when 
parched, and cleaned, from the hulls, take three 
ounds of ſugar, two ounces of the beſt cinnamon, 
— and ſifted very fine ; to every two pounds of 
nuts put in three good vanelas, or more or leſs as you 
pleaſe; to every pound of nuts half a drachm of car- 


damuim-ſeeds, very finely beaten and ſearced. 15 
Cheeſecates without Currants.. 1 

TAKE two quarts of new milk, ſet it as it comes = 

from the-cow, with as little runnet as you can ; when 1 

it is come, break it as gently as you can, and whey it = 


well; then paſs it through a hair- ſieve, and put it in- 
to a marble mortar, and beat into it a pound of new 
butter, waſhed in roſe-water ; when that is well 
mingled in the curd, take the. yolks of fix egys, and 
the whites of three, beat them very well with a little 
thick cream and ſalt; and after you have made the cof- 
fins, juſt as you put them. into the cruſt (which muſt 
not be till you are ready to ſet them into, the oven,) 
then put in your eggs and ſugar, and a whole nutmeg 
finely grated; ſtir them all well together, and fo fill 
your cruſts ; and if you put a little fine ſugar ſearced 
into the cruſt, it will roll the thinner and cleaner ; 
three ſpoonfuls of thick ſweet cream will be enough 
to beat up your eggs with, 
Ho to preſerve White Pear Plums, 


TAKE the fineſt and cleareſt from f pecks you can 
get; to a pound of plums take a pound and a quar- 
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of fine ſugar, a quart of water, or in proportion to the 
oranges; boil it, and take off the ſcum as it riſeth, 
then put in your oranges, and, let. them boil a little, 
and let them lie a day or two in the ſyrup ; then take 


the yolks of two eggs, a quarter of a pint of cream 


(or more), beat them well together, then grate in two 
Naples biſcuits (or white bread), a quarter of a pound 
of butter, and four ſpoonfuls of ſack ; mix it all to- 
gether till your butter is melted, then fill the oranges 
with it, and bake them in a flow oven as long as you 
would a cuſtard, then ſtick in ſome cut citron, and 


fill them up with ſack, butter, and ſugar grated 


over. 
To make a Lemon Tower or Pudding. 
GRATE the outward rind of three lemons ; take 


three quarters of a pound of ſugar, and the ſame of 
butter, the yolks of eight eggs, beat them in a mar- 


ble mortar at leaſt an hour, then lay a thin rich cruſt 
in the bottom of the diſh you bake it in, as you my 
ill 


ſomething alſo over it: three quarters of an hour wi 
bake it. Make an orange -· pudding the ſame way, but 
pare the rinds, and boil them firſt in ſeveral waters, 
till the bitterneſs is boiled out. 


How to make the Clear Lemon Cream, 


TAKE a gill of clear water, infuſe itin the rind of 
a lemon, till it taſtes of it; then take the whites of 
ſix eggs, the juice of four lemons; beat all well toge- 
ther, and run them through a hair ſieve, ſweeten them 
with double-refined ſugar, and ſet them on the fire, 
not too hot, keeping ſtirring ; and when it is thick 


enough, take it off. 


How to make Chocolate. 


| TAKE fix pounds of cocoa-nuts, one poundofaniſe- 
feegs, four ounces of long pepper, one of cinnamon, 
a quarter of a pound of almonds, one pound of piſ- 
tachios, as much achiote as will make it the colour of 
brick, three grains of muſk and as much ambergreaſe, 
ſix pounds of loaf ſugar, one ounce of nutmegs, dry 
and beat them, and ſearce them through a fine ſieve; 
your almonds muſt be beat to a paſte, and mixed with 
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the other ingredients ; then dip your ſugar in orange- 
flower or rote-water, and put it in a ſkillet, on a very 
gentle charcoal fire; then put in the ſpice, and ſtew it 
well together, then the muſk and ambergreaſe, then 
ut the cocoa-nuts laſt of all, then achiote, wettin 
it with the water the ſugar was dipt in; ſtew all theſe 
very. well together, over a hotter fire than before ; then 
take it up, and put it into boxes, or what form you 
like, and ſet it to dry in a warm place. The piſtachios 
and almonds muſt be a little beat in a mortar, then 
ground upon a ſtone. : 


Another Way to make Chocolate. 


TAKE fix pounds of the beſt Spaniſh nuts, when 
parched, and cleaned, from the hulls, take three 

unds of ſugar, two ounces of the beſt cinnamon, 
— and fifted very fine ; to every two pounds of 
nuts put in three good vanelas, or more or lefs as you 
pleaſe; to every pound of nuts half a drachm of car- 
damuin-ſeeds, very finely beaten and ſearced. 


Cheeſecates without Currants... 


TAKE two quarts of new milk, ſet it as it comes 
from the-cow, with as little runnet as you can ; when 
it is come, break it as gently as you can, and whey it 
well; then paſs it through a hair- ſieve, and put it in- 
to a marble mortar, and beat into it a pound of new 
butter, waſhed in roſe-water ; when that- is. well 
mingled in the curd, take the. yolks of fix eggs, and 
the whites of three, beat them very well with a little 
thick cream and ſalt; and after you have made the cof- 
fins, juſt as you put them. into the cruſt (which, muſt 
not be till you are ready to ſet them into. the oven,) 
then put in your eggs and ſugar, andi a whole nutmeg 
finely grated; ſtir them all well together, and ſo fill 
your cruſts ; and if you put a little fine ſugar ſearced 
into the cruſt, it will roll the thinner and cleaner ; 
three ſpoonfuls of thick. ſweet cream. will be enough 
to beat up your eggs with, 


Hino to preſerve White Pear Plums, 


TAKE the fineſt and cleareſt from g pecks you can 
get; to a pound of plums take a pound and a quar- 
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ter of ſugar; the fineſt you can get, a pint and a quar- 
ter of water; ſtit the plums and ſtone them, and 
prick them full of holes, ſaving ſome ſugar beat fine 
laid in a baſon; as you do them, lay them in, and 
ſtrew ſugar over them; when you have thus done, 
have half a pound of ſugar, and your water, ready 
made into a thin ſyrup, and a little cold; put in 
vour plums with the ſlit ſide downwards, ſet them on 
the fire, keep them continually boiling, neither too 
ſlow nor too faſt ; take them often off, ſhake them 
round, and ſkim them well, keep them down into the 
fyrup continually, for fear they loſe their colour ; 
when they are thoroughly ſcalded, ſtre on the-reſt of 
your ſugar, and keep doing ſo tili. they are enough, 
which you may know by their glaſing ; towards the 
latter end boil them up quickly. 


To preſerve Currants. 


TAKE the weight of the currants in-ſugar, pick 
out the ſeeds ; take to a pound of ſugar halfa jack of 
water, let it melt, then put in your berries, and let 
them do very leiſurely, ſkim them, and take them up, 
let the ſyrup boil; then put them on again, and when 
they are clear, and the ſyrup thick enough, take them 
off, and when. they are cold put them up in glaſſes, 


To preſerve Raſberries, 

TAKE the. raſberries that are not toa ripe, and 
take the weight of them in ſugar, wet your ſugar with 
a little water, and put in your berries, and let them 
boil ſoftly, take heed of breaking them; when they 
are clear, take them up, and boul.the ſyrup till it be 
thick enough, then put them in again, and when they 
are cold put them up in glaſſes. 


To make Biſcuit Bread. 


TAKE half a pound of very fine wheat flour, and 
as much ſugar finely ſearced, and dry them very well 
defore the fire, dry the flour more than the A 
then take four new- laid eggs, take out the ſtrains, 
then ſwingthem very well, then put the ſugar in, and 
{wing it well with the eggs, then put the flour in it, 
and beat all tagether half an hour at the leaſt ; put in 
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ſome ante · feeds, or carraway · ſeeds, and rub the plates 
with butter, and ſet them into the oven. 


To candy Angelica. 

TAKE it in April, boil it in water till it be tender; 
then take it up and drain it from the water very well, 
then ſcrape the outſide of it, and dry it in a clean 
cloth, and lay it in the ſyrup, and let it lie in three or 
four days, and cover it cloſe, the ſyrup muſt be ſtrong 
of ſugar, and keep it hot — — while, and let it not 
boil, after it is heated a good while, lay it upon a pie- 
plate, and ſo let it dry; keep it near the fire leſt it 
diſſolve. | 

To preſerve Cherries. 

TAKE their weight in ſugar before you ſtone them; 
when ſtoned, make your ſyrup, then put in your 
cherries, let them boil lowly at the firſt, till they be 
thoroughly. warmed, then boil them as faſt as you can, 
when they are boiled clear, put in the jelly, with al- 
moſt the weight in ſugar, ſtrew the ſugar on the cher- 
ries; for the colouring vou muſt be ruled by your 
eye; to a pound of ſugar put a jack of water, . 
the ſugar on them beſore they boil, and put in the 
juice of currants ſoon after they boil. 

| To barrel Morello Cherries. 


TO one pound of full ripe. cherries, picked from 
the ſtems, and wiped with a cloth, take half a pound 
of double-refined ſugar, and boil ĩt to a candy height, 
but not a high one, put the cherries into a ſmall bar- 
rel, then put in the ſugar by a ſpoonful at a time, till 
it is all in, and roll them about every day till they 
have done fermenting, then bung it up clofe, and 
they will be fit for ufo in a month. It muſt be an 
iron-hooped barrel. 

To diy Pear Plums. 


TAKE twopounds of pear- plums to one pound of 
ſugar, ſtone them, and fill them every one with ſugar, 
lay them in an earthen pot, put to them as much wa- 
ter as will prevent burning them, then ſet them in an 
oven after bread is drawn, let them ſtand till they are 
tender, then put them into a ſieve to drain well from 
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the ſyrup, then ſet them in an oven again, until they 
be a little dry, then ſmooth the ſkins as well as vou 
can, and ſo fill them, then ſet them in the oven again 
to harden, then waſh them in water ſcalding hot, and 
dry them very well, then put-them in the oven again 
very cool, to blue them ; put them between two pew- 
ter diſhes, and fet them in the oven. 


The Filling for. the aforeſaid: Plums. 


TAKE the plums, wipe them, prick them in the 
ſeams, put them in a pitcher, and ſet them in a little 
boiling water, let them boil very tender, then pour 
moſt of the liquor from them, then take off the ſkins 
and the ſtones; to a pint of the pulp a pound of ſugar 
well dried in the oven, then let it boil till the ſcum 
riſes, which take off very clean, and put into earthen 
plates, and dry it in an oven, and ſo fill theplums. 

ID candy Caſia. | 

TAKE as. much of the powder of brown- cafſia as. 
will lie upon two broad ſhillings, with what muſk and 
ambergreaſe as you think fitting, the caſſia and per- 
fume muſt be powdered together, then take a quarter 
of a pound of ſugar, and boil it to a candy height; 
then put in your powder, and mix it well, together, 


and pour it in pewter ſaucers or plates, which muſt be 


buttered very thin, and when it is coldit will ſlip out, 
the caſſia is to-be bought at London, ſometimes it is 
in powder, and ſometimes in a hard lump.. 


To make Carraway Cakes. 
TAKE two pounds of white flour, and two pounds 


of coarſeloaf ſugar well dried, and fine ſifted ; after the 


flour and ſugar are ſifted and weighed, then mingle 
them together, fift the flour and ſugar together 
through a hair ſieve, into the bowl you uſe it in; to 
them you muſt have two pounds of good butter, eigh- 
teen eggs, leaving out eight of the whites, to theſe 
you muſt have four ounces of candied orange, five or 
fix ounces of carraway comfits; you muſt firſt work 
the butter with roſe- water, till you can ſee none of 
the water, and your buttermuſt be very ſoft; then 


put in flour, and ſugar, alittle at a time, and likewite 
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your eggs; but you muſt beat your eggs very well, 
with ten ſpoonfuls of ſack, ſo you muſt put in each 
as you think fit, keeping it conſtantly beating with 
vour hand, till you have put it into the hoop for the 
oven; do not put in your ſweetmeats and feeds, till 
you are ready to put it into your hoops; you muſt 
have three or four doubles of cap paper under the 
cakes, and butterthe paper and hoop: you mult ſift 
ſome fine ſugar upon your cake, when it goes into 
the oven, | 

To preſerve Pippins in Slices, 

WHEN your pippins are prepared, but not cored, 
cut them in ſlices, and take the weight of them in 
ſugar, put to your ſugar a pretty quantity of water, 
let it melt, and ſkim it, let it boil again very high, 
then put them into the ſyrup when they areclear ; lay 
them in ſhallow glaſſes, in which you-mean to ſerve 
them up, then pat into the ſyrup a candied orange- 
peel cut in little ſlices very thin, and lay about the 
pippin; cover them with ſyrup, and keep them about 
the pippin. 

Sack Cream like Butter. 


TAKE aquart of cream, boil it with mace, put 
to it ſix egg-yolks well beaten, ſo let it boil up, then 
take it off the fire, and put in a little ſack, and turn 
it; then put it in a cloth, and let the whey run from 
it; then take it out of the cloth, and ſeaſon it with. 
roſe · water and ſugar, being very well broken with a. 
ſpoon; ſerve it up in the diſh, and pink it as you 
would do a diſh of butter, ſo ſend it in with cream and 
{ugar, 1 
| Barley Cream. 


TAKE a quart of French barley, boil it in three 
or four waters, till it be pretty tender; then ſet a quart 
of cream on the fire with ſome mace and nutmeg ; 
when the water begins to boil, drain out the barley 
from it, put in the cream, and let it boil till it be pret- 
ty thick and tender; then ſeaſon it with ſugar and ſalt, 
When it is cold, ferve it up. 
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Amond Butter. 
TAKE a quart of cream, put in ſome mace whole, 


and a quartered nutmeg, the yolks of eight eggs well 


beaten, and three quarters of a pound of almonds 


well blanched, and beaten extremely ſmall, with a lit- 


tle roſe-water and ſugar ; and put theſe all together, ſet 
them on the fire, — ſtir them till they begin to boil: 
then take it off, and you will find it a little cracked; 
ſo lay a ſtrainer in a cullender, and pour it into it, and 
let it drain a day or two, till you ſee it is firm like but- 
ter; then run it through a cullender, then it will be 
like little comfits, and ſo ſerve it up. 


Sugar Cakes. 


TAKE a pound and a half of very fine flour, one 
pound of cold butter, half a pound of ſugar, work 
all theſe well together into a paſte, then roll. it with 
the palms of your hands into balls, and cut them with 
a. glaſs into cakes, lay. them in a fheet of paper, with 
fome flour under them, to bake them you may make 
tumblets, only blanch in almonds, and beat.them ſmall, 
and lay them in the midſt of a long piece of paſte, and 
roll it round with your fingers, and caſt them into 
knots, in what fafhion you pleaſe; prick them and 
bake them. 


Sugar Cakes another Way. 
TAKE half a pound of fine ſugar ſearced, and as 


much flour, two eggs beaten with a little roſe-water, 
a piece of butter about the bigneſs of an egg, work 
them well together till they be a fmoath paſte ; then 
make them into cakes, working every one with the 
palms of your hands; then lay them in plates; rub- 
bed over with a little butter; ſo bake them in an oven 
little more than warm. You may make the knots of the 
ſame the cakes are made of; but in the mingling you 
muſt put in a few carraway ſeeds; when they are 
wrought to paſte, roll them with the ends of your fin- 
gers into ſmall rolls, and make it into knots, lay them 
upon pie plates rubbed with butter, and bake them, 
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Clouted Cream. 


TAKE four quarts of new milk from the cow, and 
put it in a broad earthen pan, and let it ftand till the 
next day, then put it over a very flow fire for half an 
hour ; make it nzarly hot to ſet the cream, then put it 
away till it is cold, and take the cream off, and beat 
it ſmooth with a ſpoon. It is accounted in the Weſt 
of England very fine for tea or coffee, or to put over 
fruit tarts or pies, 

Quince Cream. 


TAKE your quinces, and put them in boiling water 
unpared, boil them apace uncovered, leſt they diſco- 
lour when they are boiled, pare them, beat them very 
tender with ſugar ; then take cream, and mix it till it 
be pretty thick ; if you boil your cream, with a little 
cinnamon, it will be better, but let it be cold before you 
put it to your quince. 

Citron Cream. 


TAKE a quart of cream, and boil it with three 


pennyworth of good clear iſinglaſs, which muſt be 
tied up in a piece of thin tiffany ; put in a blade or two 
of mace ſtrongly boiled in your cream and iſinglafs, 
till the cream be pretty thick ; ſweetenit to your taſte, 


with perfumed hard ſugar; when it is taken off the 


fire, put in a little roſe-water to your taſte ; then take 
a piece of your green freſlgſt citron, and cut it in lit- 
tle bits, the breath of point-dales, and about half as 
long; and the cream being firſt put into diſhes, when 
it is half cold, put in your citron, ſo as it may but 
fink from the top, that it may not be ſeen, and may 
lie before it be at the bottom; if you waſh your ei- 
tron before in roſe- water, it will make the colour bet- 
ter and freſher ; ſo let it ſtand till next day, where 
it may get no water, and where it may not be ſhaken. 


Cream of Apples, Quince, Gor/ebervies, Prunes, or Raſp- 
erries 


TAKE to every quart of cream four eggs, being 
firſt well beat and ftrained, and mix them with a little 
coldcream, and put it to your cream, being firſt boiled 
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with whole mace ; keep it ſtirring, till you find it be- 
gins to thicken at the bottom and ſides ; your apples, 
quinces and berries, muſt be tenderly boiled, ſo as they 
will cruſh in the pulp; then ſeaſon it with roſe- water 
and ſugar to your taſte, putting it into diſhes ; and 
when they are cold, if there be any roſe- water and 
ſugar which lies -wateriſh at the top, let it be drained: 
out with a ſpoon: this pulp muſt be made ready before 
you boil the cream; and when it is boiled, cover over 
your pulp a pretty thickneſs with your egg cream, 
which muſt have a little roſe-water and ſugar put to 
NK. P 

Sugar Loaf Cream. 

TAKE a quarter of a pound of hartſliorn, and put 
it to a pottle of water, and ſet on the fire in a pipkin, 
covered till it be ready to ſeeth; then pour off the 
water, and put a pottle of water more to it, end let 
it ſtand ſimmering on the fire till it be conſumed to a 

- Pint, and with it two ounces of iſinglaſs waſhed in 
roſe-water, which muſt hput in with the ſecond wa- 
ehen ſiegior it, an e cool, then take three 
pints of cream, and boll it vety well with a bag of 
nutmeg, cloves, cinnamon and mace; then take a 
quarter of a pound of Jordan almonds, and lay them 
one night in cold water to blanch, and when they are 
blanched, let them lie two-hours in cold water, then 
take them out, and dry them in a clean linen cloth, 
and beat tnem in a marble mortar, with fair water or 
roſe-water, beat them to a very fine pulp, then take 
ſome of the aforeſaid cream well — and put the 
pulp by degrees into it, ſtraining it through a cloth 
with the back of a ſpoon, till allthe goodneſs of the 
almonds be ſtrained out into the cream, then ſeaſon 
the cream with roſe-water and ſugar; then take the 
aforeſaid jelly, warm it till it diſſolves, and ſeaſon it 
with roſe water and ſugar, and a grain of ambergreaſe 
or muſk, if you pleaſe ; then mix your cream and jelly 
together very well, and put into glaſſes well warmed 
(like ſugar loaves) and let it ſtand all night, then put 
them out upon a plate or two, or a white china dil, 
and ſtick the cream with piony kernels, or ſerve them 
n glaſſes, one on every trencher. 
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Conſerve of Roſes boiled. 

TAKE red roſes, take off all the whites at the bot- 
"tom, or elſewhere, take three times the weight of 
them in ſugar, put to a pint of roſes a pint of water, 
ſkim it well, ſnred y our roſes a little before' you put 
them into-water, cover them, and boil the leaves ten- 
der in'the water, and when they are tender put in 
your ſugar, keep them ſtirring, leſt they burn when 
they are tender, and the ſyrup be conſumed, Put 
them up, and ſo keep them for uſe. 


How to make Orange Biſcuits. 


PARE your oranges, not very thick, put them into 
water, but firſt weigh your peels, let it ſtand over the 
fire, and let it boi till it be very tender; then beat 
it in amarble mortar, till it'be a very fige ſmooth paſte ; 
to every ounce of peels put two ounces and a half of 
double refined ſugar well ſearced, mix them well toge- 

ther avi gon in the mortar; then ſpread it with a 

Kr plates, and ſet in an oven a lige warm, 

or before the fire; when it feels dry upon®Me top, 

cut it into what faſhion you pleaſe, and turn them 

into another plate, and ſet them in a ſtove till they be 

dry; where the edges look rough; when it is dry, 
they muſt be cut with a pair of ſciſſars. 

How to make Yellow Farnifh. 


TAKE a quart of ſpirit of wine, and put to it 
eight ounces of ſandarach, ſhake it half an hour; 
next day it will be fit for uſe, but ſtrain it firſt, take 
lamp-black, and put in your varniſh about the thick- 
neſs of a pan- cake, mix it well, but ſtir it not too 
faſt, then do it eight times over, and let it ſtand till 
the next day, then take ſome burnt ivory, and oil of 
turpentine as fine as butter, then mix it with ſome of 
your varniſh, till you have varniſhed it. fit for,poliſh- 
ing; then poliſh it with tripoly in fine flour, then lay 
it on the wood ſmooth, with one of the bruſhes, then 
letit dry, and do it ſo eight times at the leaſt; when 
it is very dry, lay on your varniſh that is mixed, and 
when it is dry, poliſh it in a wet cloth dipped in tri. 
poly, and 111 it as hard as you would do platters, 
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How: to make a pretty Varniſh ts colour little Baſtet:, 
Bowls, or any Board where nothing hot is ſet on. 


TAKE either red, black, or white wax, which co: 
lour you want to make, to every two ounces of ſeal- 
ing wax one ounce of ſpirit of wine, pound the wax 

ne, then ſiſt it through a fine lawn. ſieve, till you 
have made itextremely fine, put it into a large phial 
with the ſpirits of wine, ſhake it, Jetit ſtand within the 
air of the fire forty-eight hours, ſhaking it often, then 
with a little bruſh rub your baſkets all over with it; 
let it dry, and do it over a ſecond time, and it makes 
them look very pretty. 


Hyrw to clean Gold or Silver Lace. 


TAKE alabaſter finely beaten and ſearced, and put 
it into an earthen pipkin, and ſet it upon a chafing- 
diſh of coals, and let it boil for ſome time, ſtirring it 
often with a ſtick rſt, when it begins to boil, it will 
be very heavy ; when it is enough, you will find it in 
the ſtirring very light, then take it off the fire, lay 
your lace upon a piece of flannel, and ſtrew your pow- 
der upon it, knock it well in with a hard cloth bruſh, 
when you think it is enough, bruſh the powder out 
with a clean bruſh. 


How to make Sweet Powder for Clothes 


TAKE orris- roots two pounds and a half, of lig- 
num rodicum fix ounces, of ſcraped cypreſs-roots 
three ounces, of damaſk roſes, carefully dried, a pound 
and a half, of benjamin four ounces and a half, of 
ſtorax two ounces and a half, of ſweet- marjoram three 
ounces, of labdanum one ounce, and a drachm of ca- 
lamus aromaticus, and one drachm of muſk cods, fix 
drachms of lavender and flowers, and melilot flowers, 
if you pleaſe. 


To cleas White Sattins, Flowered Silk; with Gold and 
Silver in them. 


TAKE ſtale bread crumbled very fine, mixed with 
powder-blue, rub it very well over the ſilk or ſattin; 
then ſhake it well, and with clean ſoft cloths duſt it 
well; if any gold or ſilver flowers, afterwards take a 
_=_ of crimſon in grain velvet, and rub the flowers 
with it. | 
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To keep Arms, Iron, or Steel, * ruſting. 


TAKE the filings of lead, or duſt of lead, finely 
beaten in an iron mortar, putting to it oil of ſpike, 
which will make the iron ſmell well, and if you oll 
your arms, or any thing that is made of jron or ſteel, 
you may keep them in moiſt airs from ruſting. 

The Fewe Way to pickle Beef, which will go good to the 

Weſt Indies, and keep @ Year good in the Pickle, and 

with Care Twill go to the Eaſt Indies. 


TAKE any piece of beef without bones, or take 


the bones out if you intend to keep it above a month; 


take mace, cloves, nutmeg, and pepper, and juniper- 
berries beat fine, and rub the beef well, mix ſalt and 
Jamaica pepper, and bay leaves, let it be well ſeaſon- 
ed, let it lie in this ſeaſoninga week or ten days, throw 
in a good deal of garlick and ſhalot, boil ſome of the 
beſt white-wine vinegar, lay your meat in a pan or 
good veſſel for the purpoſe, with the pickle, and when 
the vinegar is quite cold, pour it over, cover it cloſe, 
If it is for a voyage, cover it with oil, and let the 
cooper hoop up the barrel very well. This is a good 
way ina hot country, where meat will not keep, then 
it muſt be put into the vinegar directly with the ſea- 
ſoning, then you may either roaſt or ftew it, but it 1s 
beſt ſtewed, and add a good deal of onion and parſley 
chopped fine, ſome white-wine. a little catchup, trut- 
fles and morels, a little good gravy, a piece of butter 
rolled in flour, or a little oil, in which the meat and 
onions ought to ſtew a quarter of an hour before the 
other ingredients are put in, then put all in, and tir 
it together, and let it ſtew till you think it is enough. 
This is a good pickle in a hot country, to keep beef 
or veal that is dreſſed, to eat cold. 
How to make Cyder. 


AFTER all your apples are bruiſed, take half of 
your quantity and ſqueeze them, and the juice you 
preſs from them pour upon the others half bruiſed, but 
not ſqueezed in a tub for the purpoſe, having a tap at 
the bottom, let the juiceremain upon the apples three 
or four days, then pull out your tap, and let your 
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Juice run into ſome other veſſel ſet under the tub to 
receive it, and if it runs thick, as at the firſt it will, 
pour it upon the apples again, till you ſee it run clear, 
and as you have a quantity, put it into your veſſel, but 
do not force the cyder, but let it drop as long as it 
wiltof its ownaccord; having done this, after you 
perceive that the ſides begin to work, take a 9 
of ifinglaſs, an ounce will ſerve forty gallons, infuſe 
this in ſome of the cyder till it be diflolved ; put toan 
ounce of iſinglaſs a quart of cyder, and when it is diſ- 
ſolved, pour it into the veſſel, and ſtop it cloſe for two 
days, or ſomething more; then draw off the cyder 
into another veſſel, this do ſo often till you perceive 
your cyder to be free from all manner of ſediment, 
that may make it ferment and fret itſelf; after Chriſt- 
mas you may bail it. You may, by pouring water on 
the apples and preſſing them, make a pretty ſmall cy- 
der; if it be thick and muddy, by uſing ifinglaſs you 
may make it as clear as the reſt, you muſt difſolve the 
iünglaſs over the fire, till it be jelly. 
For fming Cyder. 
TAKE two quarts of ſkim-milk, four onnces of 
iſinglaſs, cut the iſinglaſs in pieces, and work it luke- 
warm in the milk over the fire: and when it is dif- 
folved, then putit cold into the hogſhead of cyder, 
and fake a long ſtick, and ſtir it well ſrom top to bot- 
tom, for half a quarter of an hour. 
= ; After it has fined. 

TAKE ten pounds of raiſins of the ſun, two oun- 
ces of turmerick, half an ounce of ginger beaten, 
then take a quantity of raiſins, and grind them as 
you do muſtard-ſeed in a bowl, with a little cyder, 
and ſo the reſt of the raiſins, then ſprinkle the turme- 
rick and ginger amongſt it ; then put all into a fine 
canvaſs bag, and hang it in the middle of the hogi- 
head cloſe, and let it lie. After the cyder has ſtood 
thus a fortnight or a month, then you may bottle it 
at your pleaſure, | 
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D make Chonder, a Sea Diſh. . 
TAKE a belly piece of pickled pork, lice off the 
-fatter parts, and lay them at the bottom of the kettle, 
ſtre w over it anions,. and ſuch ſweet herbs as you can 
procure, take a middling large cod, bone and ſlice it 
as for crimping, pepper, ſalt, all- ſ ice, and flour ĩt a 
little, make a layer with part of the ſlices, upon that 
a ſlight layer of pork again, and on that a layer of 
biſcuit and ſo on, purſuing the like rule, until the 
kettle is. filled to about four inches, cover it with nice 
paſte, pour in about a pint of water, lute down the 
cover of the kettle, and let the top be ſupplied with 
live wood embers. Keep it over a flow fire about four 
hours. 

When, you take it up, lay it in the diſh, pour in a 
glaſs of hot Madeira wine, and a very. little India 
pepper, if you haye oyſters, or truffles or morels, it 
is ſtill better, thicken it with butter. . Obſerve before 
you put this ſauce in, to ſkim the ſtew, and then lay 
on the cruſt, and ſend it to table reverſe as in the ket- 
tle, cover it cloſe with the paſte, which ſhould be 
brown. * 


To clarify Sugar after the Sranifh Way. 
TAKE, one pound of the beſt Liſbon ſugar, nine- 
teen pounds of water, mix tie white and ſhell of an 
egg, then beat it up to a lather, then let boil, and 
ſtrain it off, you muſt let it ſimmer over a charcoal 


fire till it diminiſh to half a pint, then put in a large 
ſpoonful of orange-flower water. 


To make Spanih Fritters. 


TAKE the inſide of a roll, and lice it in three; 
then ſoak it in milk, then paſs :t through a batter of 
eggs, fry them in oil, when almoſt done, repaſs them 
in another batter, then let them fry till they are done, 
draw them off the oil, and lay them in a diſh, over 
every pair of fritters you muſt throw cinnamon, ſmall 


coloured ſugar-plums, and clarified ſugar. 
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To fricaſey Pigeons the Kalian Way. 

QUARTER them, and fry them in oil, take ſome 
green peas, and let them fry in the ail till they are al- 
moſt ready to burſt ; then put ſame boiling water to 
them, ſeaſon it with ſalt, pepper, onions, garlic k, 
Parſſey, and vinegar. Veal and lamb do the ſame way, 
and thicken with yolks of eggs. | 

Pickled Beef for preſent Uſe. 

TAKE the rib of heef, ſtick it with garlick and 
cloves, ſeaſon it with ſalt, Jamaica pepper, mace, 
and ſome garlick pounded, cover the meat with white- 
wine vinegar and Spaniſh thyme, you muſt take care 
to turn the meat every day, and add more vinegar, it 
required, for a fortnight, then put. it in a ſtew- pan, and 
cover it cloſe, and let it ſimmer on a ſſow fire for fix 
hours, adding vinegar and white wine, if you chuſe, 

you may ſtew a good quantity of onions, it will be 
more palatable. | 

Beef Steaks after the French Way. 

TAKE fame beef ſteaks, brail them till they arc 
half done, while the ſteaks are doing, have ready in a 
ſtew- pan ſqme red-wine, a ſpoonful or two of gravy, 
ſeaſon it with ſalt, pepper, 3 ſhalots, then take 
the ſteaks, and cut in ſquares, and put in the ſauce ; 
you muſt put ſome vinegar, cover it cloſe, and let i: 
ſimmer on a flow fire half an hour. 

A Capon dong after the French Way. 
TAKE a quart of white-wine, ſeaſonthe capon with 
falt, cloves, aud whole pepper, a few ſhalots; then 
ut the capon in an earthen pan: you muſt take care 
it has not room to ſhake, it mult be covered cloſe, and 
done on a flow charcoal fire. 5 
To nate Hamburg Sanſages, 

TAKE a pound of beet, mince it very ſmall, with 
half a poynd of the beſt ſuet, then mix three quarter: 
of a pound of ſuet cut in large pieces, then ſeaſon i! 
with pepper, cloves, nutmeg, a great quantity of gar- 
lick cut ſmall, ſome white-wine vinegar, ſome bay- 
ſalt, and common falt, a glaſs of red-wine, and one 
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of rum; mix all theſe very well together; then take 
the largeſt gut you can find, and ſtuff it very tiglit; 
then hang it up in a chimney, and ſmoke it with ſaw- 
duſt for a week or ten days; hang them in the air till 
they are dry, and they will keep a year. They are 
very good boiled in peas-pottage, and roaſted with 
toaſted bread under it, or in an amlet. 


. Sauſages after the German Way. 


TAKE the crumb of a twopenny loaf, one pound of 
ſuet, half a lamb's lights, a handful of parflev, ſome 
thyme, marjory, and onion ; mince all very ſinall, then 
ſeaſon it with ſalt and pepper. Theſe muſt be ſtuffed 
in a ſheep's gut; they are fried in oil or melted ſuet, 
and are only fit for immediate uſe, 


A Turkey fuffed after the Hamburgh May. 
TAKE one pound of beef, three quarters of a pound 


of ſuet, mince it very ſmall, ſeaſon it with ſalt, pep- 
per, cloves, mace, and ſweet ma;oram; then mix two 
or three eggs with it, looſen the ſkin all round the 
turkey, and ſtuff it, It muſt be roaſted, 


Chickens dreffed the French Way. 


TAKE them and quarter them, then broil, crum- 
ble o er them a little bread and parſley : when they 
are half done, put them in a ſtew pan, with three or 
four ſpoonfuls of gravy, and double the quantity of 
white-wine, fait, and pepper, ſome fried veal-balis, 
and ſome ſuckers, onions, ſhalots, and ſome green 
gooſeberries or grapes vhen in ſeaſon; cover the pun 
cloſe, and let it ſtew on a charcoal fire for an hour; 
thicken the liquor with tie yolks of eggs, and the 
juice of lemon; garniſh the diſh with fried ſuckers, 
ſliced lemon, and the livers. 


A Calf s Head dreſſe after the Dutch Way. 


TAKE half a pound of >paniſh peas, ly them in 
water a night; then one pound of whole rice, nix 
the peas and rice together, and lay it round the head 
in a deep diſh; then take two quarts of water, ſeafon- 
ed with pepper and fait, and coloured with ſaffron ; 
ten fend it to bake. 
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. Chickens and Turkies, dreſſed after the Dutch Way. 


BOIL them, ſeaſon them with , ſalt, pepper, and 
cloves; then to every quart of ' broth put'a quarter 
of a pound of rice or vermicelli: ir is eat with ſugar 
and cinnamon. The two laſt may be left out. 
To make a Fricaſee of Calves Feet and Chaldron, aft 

| . ae 

TAKE the crumb of a threepenny loaf, one pound 
of ſuet, à large onion, two or three handfuls of par. 
ſley, mince it very ſmall, ſeaſon it with ſalt and pep- 
per, three or four 'cloves of garlic, mix with eight 
or ten eggs; then ſtuff the chaklron; take the teet 
and put them in a deep ſtew-pan': it muſt ſtew upon 
a ſlow fire till the bones are looſe; then take two quarts 
of green peas, and put in the liquor; and when done, 
you mult thicken it with the yolks of two eggs, and 
the juice of a lemon. It muſt be ſeaſoned with pep- 
per, ſalt, mace and onion, ſome parſley and garlick, 
Jou mult ſerve it up, with the aboveſaid pudding in 

the middle of the 4h, and garniſh the diſh with tricd 
ſuckers and Qliced onions. Dy 
To pickle the fine Purple Cabbage, ſo much admired at tht 

* great Tables,” 

TAKE. two cayliflowers, two red cabbages, balta 
peck of kidney veans, fix ſticks, with ſix cloves of 
garlick on each ſtick; waſh all well, give them one 
_ boil up, then drain them ou & fieve, and lay them Jeal 
by leaf upon a large table, and ſalt them with day 
falt; then lay them a-drying in the ſun, or in a flou 
oven, until as dry as cork.. | 

To mate the Pickle, I 

TAKE a gallon of the beſt vinegar, with one quar 4 


of water, and a handful of ſalt, and an oünce of pep 
per; boil them, let it ſtand till it is cold, then take 2 
quarter of a pound of ginger, cut in pieces, ſalt id 
let it ſtand a week; take half a pound of muſtard- 
feed waſh it, and lay it to dry; when very dry, bruſe 
half of it, when half is ready for the jar, lay a roh 
of cabbage, a row of cauliflowers and beans, and 
throw betwixt every row your muſtazd-ſeed, ſom 
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black pepper, ſome Jamaica pepper, ſome ginger, 
mix an ounce of the root of turmemck powdered ; put 
in the pickle, which muſt go over all. It is beſt when 
it hath been made, two years, though it may be uſed 
the firſt year. 77 55 


To raiſe Muftrooms. 
COVER an old hot bed three or four inches thick 


with-fine garden mould, and cover that three or four 
inches thick with mouldy long muck, of a horſe muck- 
hill, or old rotten ſtubble; when the bed has lain ſome 
time thus prepared, boil any muſhrooms that are not fit 
for uſe, in water, and throw the water on your prepared 
bed; in a day or two after, you will have the beſt 
ſmall button muſhrooms. 


The Stag's Heart Water, 


TAKE balm four handfuls, ſweet-majoram one 
handful, roſemary flowers, clove-gilliflowers dried, 
dried roſe-buds, borrage-flowers, of each an ounce; 
marigold flowers half an ounce, lemon-peel two oun- 
ces, mace, and cardamum, of each thirty grains; of 
cinnamon ſixty grains, or yellow and white ds of 
each a quarter of an ounce, ſhavings of hartſhorn, an 
ounce; take nine oranges, and put in the peel, then 
cut them in ſmall pieces ; pour upon theſe two quarts 
of the beſt Rheniſh, or the beſt white- wine; let it in- 
fuſe three or four days, being very cloſe ſtopped in a 
cellar or cool place: If it infuſe nine or ten days, it is 


the better. 


Take a ſtag's heart, and cut off all the fat, and cut 
it very ſmall, and pour in ſo much Rheniſu or white- 
wine as will cover it; let it ſtand all night clote cover- 
ed in a cool place; the next day add the afareſaid 


things to it, mixing it very well together; adding to 


it a pint of the beſt roſe-water, and a pint of the juice 
of celandine: if you pleaſe you may put in ten grain; 
of ſaffron, and ſo put it ina glals ſill, diftiitingin wa- 
ter, raiſing it well to keep in the ſteam, both of the 
ſtill and receiver, 
U 42 
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To make Angelica Water. 


TAKE eight handfuls of theleaves, waſh them and 
cut them, and lay them on a table to dry ; when they 
are dry put them into an earthen pot, and put to them 
four quarts of ſtrong wine lees ; let it ſtay for twenty- 
four hours, but ſtir1 it twice in the time; then put it into a 
warm ſtill or an alembie, and draw it off; cover your 
bottles with a paper, and prick holes in it; ſo let it 
ſtand two or three days; then mingle it all tagether, and 
ſweeten it; and when it is ſettled, bottle it up, aud 
ſtop it cloſe. 


To make Milk-Weter. 


TAKE the herbs agrimony, endive, fumitory, 
baum, elder-Aowers, white-nettles, water-creſſes, bank 
crefles, ſage, each three handfuls ; eye-bright, brook- 
lime, and celandine, each two handfuls; the roſes of 
yellow-dock, red-madder, fennel, horſe radiſh, and 
liquorice, each three ounces; raiſins ſtoned one pound, 
nutmegs ſliced, Winter's bark, turmerick, galangal, 

each two drachms; Carraway and fennel-ſeed- three 
ounces, ane ga lon of milk. Diſtil all with a gentle 
fire in one day. You may add a handiul of May worm- 


wood. 
To mate Slip- con: Cheeſe, 


TAKE fix quarts of new milk hot from the cow, 
the ſtroakings, and put to it two ſpoonfuls ofrennet; 
and when it is hard coming, lay it into the fat with a 
{poon, not breaking it all; then preſs it with a four 
pound weight, turning of. it with a dry cloth once an 
hour, and every day ſhifting it into freſh graſs. I: 
will be rea iy to cut, if the weather be hot, in 1 fourteen 
days. 

To make à Brick-Bat Cheeſe. Ii muſt be make in Sep- 
tember. 

TAKE two gallons of new milk, and a quart of 
good cream, heat the cream, put in two ſpoonfuls ot 
rennet, and when it eis come, break it a little, then 
put it into a wooden mould, in tae ſhape of a brick. 
It muſt be half a year old before you eat it: you mull 
preſs it a little, and fo dry it. 
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To make Cordial Poppy I Aer 


TAKE two gallons of very good brandy, and a 
peck of poppies, and put them together in a wide- 
mouthed glaſs, and let them ſtand forty-eight hours, 
and then rain the poppies out; take a pound of rai- 
fins of the ſun, ſtone them, and an ounce of corian- 
der-ſeed, an ounce of ſweet- fennel ſeeds, and an ounce 
of liquorice ſliced, bruiſe them all together, and put 
them into the brandy, with a pound of good powder 
ſugar, and let them ſtand four or eight weeks, ſhaking 
it every day; and then ſtrain it off, and bottle it clot? 

up for ule. 

Ie make I hite Mradl. 


TAKE five gallons of water, add to that one gallon 
of the beſt honey: then ſet it on the fire, boil it to- 
ether well, and {kim it very clean; then take it off 
the fire, and ſet it by; then take two or three races 
of ginger, the like quantity of cinnamon and nut- 
megs, bruiſe all theſe grofsiy, and put then in a little 
Holland bag in the hot liquor, and ſo let it ſtand claſe 
covered till it be cold; then put as much ale-yealt to 
it as will make it work. Keep it in a warm place, as 
they doale; and when it has wrought well, tun it up; 
at two months you may drink it, having been bottled a 
month, If you — it four months, it will be the better. 


To make Bratun Pettage, 


TAKE a piece of lean gravy-beef, and cut it into 
thin collops, and hack them with the back ct a clea- 
ver; have a ſtew- pan over the fire, with a piece ot 
butter, a little bacon cut thin; let them be brown 
over the fire, and put in. your beef, let it ſtew till it 
be very brown; put in a little flour, and then have 
your broth re, and fill up the ſte w- pan; pui in two 
onions, a bunch of tweet herbs, clove, mice, and 
pepper; let all itew together an hour covered, then 
have your bread ready. toaſted hard to put in your 
diſh, and ſtrain ſome ot the broth to it, through a 
nue fieve; puta towl of ſome ſort in the middle, wit! 
a little boiled ſpinach minced in it: garniſhing your 
Uh with boited lettuces, ſpinach, and lemon. 
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7. make Wu, hite _—_ 15 mne with a large Chicken iu 
the Middle. | 


FIRST make · your ſtock with an old „ --a 


knuckle of veal, a ſcrag end of mutton, ſome ſpice, | 


ſweet herbs, and onions; boi all together till it be 
ſtrong enough, then have your barley ready boiled 
very tender and white, and ſtrain ſome of it through 
a cullender ; have your bread ready toaſted in your 
diſh, with ſome fine green herbs, minced chervil, 
ſpinach, ſorrel; and put into your diſh ſome of the 


broth to your bread, herbs, and chicken, then bar- 


ley ſtrained, and re- ſtrained; ſtew all together in the 
diſh a little while; garniſh your diſh with boiled let- 
tices, ſpinach, and lemon. 


To make a Frangas Incopades. 


FAKE three quarters of a pound of lean bacon or 
ham, two large onions fliced, four ſhalots, and-two 
quarts of water, with a little beaten pepper, cloves, 
and mace, and a penny worth of ſaffron, ſtew it gently 
till it is reduced to three pints, and ſtrain it through 


a ſieve; cut two ſowls, as for a fricaſee, and ſtew 


them in the broth till they are tender; mix two ſpoon- 


fuls of flour in tWoſ ſnoonfuls of — > Su EVE it up 


with ſome of the liquor till it is quite ſmooth; and mix 
the whole together, and boil it for ten minutes gently ; 
put fppets in a ſoup diſh, and pour it all over them. 
You may add ſinall force-meat balls, it you Pleaſe } in it; 
or you make it of veal made in the form of veal olives ; 
and you may ſend it in a turecn, if you like. 


To mate a Scotch Haggaſs, 


TAKE the lights, heart, and chitterlings of a calf, 
chop them very fine, and a pound of ſuet chopped 
fine; ſeaſon with pepper and ſalt to your palate; mix 
in a pound of flour, or oatmeal, roll it up, and put 
it into a calf's bag, and boil it; an hour and a halt 
will do it. Some add a pint of good thick cream, and 
put in a little beaten mace, cloves, or nutmeg ; or 
all. ſpice is very good in it. 


To make it feveet dul. E ut. 


TAKE the meat and ſuet asabove, and flour, with 
beaten mace, cloves, and nutmeg, to your palate, a 
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pound of currants waſhed very clean, a pound of rai- 
lins ſtoned and chopped fine, half a pint of ſack; mix 


all well together, and boil it in the calf's bag two 


hours. 


boiled in. 


You muſt carry it to table in the bag it was 


D make Sour Crout. 


TAKE your fine hard white eabbage, cut them 
very ſmall, have a tub an purpoſe with the head out, 


accordin 
them in the tub; to every 


ur or five cabbages throw 


in a handful of ſalt ; when you have done as many as 
you intend, lay a very heavy weight on them, to preſs 


them down as flat as poſtible, throw a cloth on them 


- 


to the quantity you intend to make ; put , 
0 


and lay on the cover; let them ſtand a month, then 


you may begin to uſe it, 


but be ſure to keep it always cloſe. covered, and the 


weight on it; if you throw a few. carraway-ſceds | 


It will keep twelve months; 


pounded fine amongſt it, they give it a fine flavour. 
The way to dreſs it is with a fine fat piece of beef 


ſtewed together. 


It is a diſh much made uſe of 


amongſt the Germans, and in the Northern countries, 
where the froſt kills all the cabbages; thęrefore they 
preſerve them in this manner before the froſt takes 


them. 


Cabbage-ſtalks, cauliflower-ſtalks, and artichoke 
ſtalks, - peeled, and cut fine down in the ſame manner 
are very good. 


To keep Green Peas, Beans, Sc. and Fruit, freſh and 


good till Chriſtmas. 


OBSERVE to gather all your things on a fine clear 
day, in the increaſe or full moon ; take well-glazed 
earthen or {tone pots quite new, that have not been 
laid in water, wipe them clean, lay in your fruit very 
carefully, and take great care none is bruiſed or damag- 
ed in the leaſt, nor too ripe, but juſt in their prime; ſtop 
down the jars'cloſe, and pitch it, and tie a ienther 


Over, 


deep in the earth, and keep them there till you have 
occaſion for them. Do peas and beans the ſame way, 
oniy keep them in the pods, and do not let your peas 
be either too young or too old; the one will run to 
U 4 


Do kidney beans the ſame ; bury two fect 
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water, and the other the worm willeat; asto the two 
latter, lay a layer of fine writing ſand, and a layer of 
pode, and ſo on till full; the reſt as above. Flowers 
you may keep the ſame way. 


To make Paco-lilla, or Indian Pickle, the ſame the Man- 


goes come oder itt. 


TAKE a pound of race-ginger, and lay it in water 
one night; then ſcrape it, and cut it in thin ſlices, and 
put to it ſome fait, and let it ſtand in the ſun to dry; 
take long-pepper two ounces, and do it as the ginger. 
Take a pound of garlick, and cut it in thin flices, and 
{lt it, and let it ſtand three days; then waſh it well, 
and let it be ſalted again, and ſtand three days more; 
then waſh it well, and drain it, and put it in the ſun 
19 dry: take a quarter of a pound of muſtard-ſeeds 
bruiſed, and half a quarter of an ounce of tifrme- 
11k, put theſe ingredients, when prepared, into a 
large ſtone or glaſs jar, with a gallon of very good 
white-wine vinegar, and ſtir it up very often for a fort- 
night and tie it up cloſe. 

In this pickle you may put white cabbage, cut in 
quarters, and put in a brine of ſalt and water for three 
days, and then boil freſh ſalt and water, and juſt put 
in the cabbage to ſcald, and preſs out the water, and 
ut it in the ſun to dry, in the ſame manner as you do 
cauliflowers, cucumbers, melons, apples, French— 
beans, plums, or any ſort of fruit. Take care they 
are well dried before you put them into the pickle: you 
nced never empty the jar, but as the things come in 
ſcaſon, put them in, and {apply it with vinegar as often 
as there is occaſion. 

If you would have your pickle look green, leave out 
the turmerick, and green them as uſual, aud put them 
jato this pickle cold. 

In the above you may do walnuts in a jar by them- 
ſelves; put the walnuts in without any preparation, tied 
cloſe down, and kept ſoine time. 


To preſerve Cucumbers equal with any Italian Sweetmeat. 


TAKE fine young gerkins, of two or three different 
fizes ; put them into a ſtone jar, cover them well with 
vine-leaves, fill the jar with ſpring-water, cover it 
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cloſe ; let it ſtand near the fire ſo as to be quite warm, 
for ten days or a fortnight ; then take them opt, and 
throw them into ſpring- water; they will look quite 
yellow, and ſtink, but you muſt not mind that. Have 
ready your preſevring pan ; take them out of that wa- 
ter, and put them into the pan, cover them well with 
vine-leaves, fill it with ſpring-water, ſet it over a 
charcoal fire, cover them cloſe, and let them immer 
very flow ; look at them often, and when you ſee 
them turned quite of a fine green, take off theleaves, 
and throw them into a large fieve ; then into a coarſe 
cloth, four or five times doubled; when they are cold, 
put them into the jar, and have ready your ſyrup, 
made of double-refined ſugar, in which boil a great 
deal of lemon-peel, and whole ginger ; pour it hot 
over them, and cover them down. cloſe : do it three 
times; pare your lemon-peel very thin, and cut them 
in long thin bits, about two inches long: the ginger 
muſt be well boiled in water before it is put in the ſy- 
rup. . Take long cucumbers, cut them in halves, 
ſcoop out the inſide ; do them the ſame way: they eat 
very fine in minced pies or puddings ; or boil the ſy- 
rup to a candy, and dry them on ſieves. 


The Jews Way of preſerving Salmon, and all Sorts of 
| Fi. 5 


TAKE either ſalmon, cod, or any large fiſh, cut 
off the head; waſh it clean, and cut it in flices as 
crimped. cod is, dry it very well in a cloth; then flour 
it, and dip it in yolks of eggs, andfry it in a great deal 
of oil, till it is of a fine brown, and well done; take 
it out, and lay it to drain, till it is very dry and cold, 
Whitings, mackarel, and flat fiſh, are done whole. 
When they are quite dry and cold, lay them in your 
pan or veſſel, throw in between them a good deal of 
mace, cloves, and fliced nutmeg, a few bay-leaves : 
have your pickle ready made of the beſt white-wine 
vinegar, in which you muſt boil a great many cloves 
of garlick and ſhalot, black and white pepper, Jamaica 
and long pepper, juniper-berries. and falt; when the 
garlick begins to be tender, the pickle is enough; 
when it is quite cold, pour it on your fiſh, and a little 
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oil on the top. They will keep good a twelve- month, 
and are to be eat cold with oil and vinegar; they will 
go good to the Eaſt Indies. All forts of fiſh fried well 
in oil, eat very fine cold with ſhalot, or oil and vine- 
gar. Obſerve in the pickling of your fiſh, to have the 
ickling ready; firſt put a little pickle in, then a 
ayer of fiſh, then pickle, then a little fiſh, and ſo: lay 
them down very ctofe, to be well covered; put a little 
ſaffron in the pickle. Fryingfiſh in common oil is not 
ſo expenſive with care; for preſent uſe a little does, 
and if the cook is careful not to burn the oil, or black 
it, it will try-them two three times. 1 %% 
9395 preſerve Tripe to go to the Eaft: Indies. 

GET a fine belly of tripe, quite freſh, take a four 
gallon caſk well hooped, lay in your tripe and have your 
pickle ready, made thus: take ſeven quarts of ſpring- 
water, and put as much ſalt into it as will make an 
egg ſu im, that the little end of the egg may be about 
an inch over the water (you muſt take care to have the 
fine clear ſalt, for the common ſalt will ſpoil it); add 
a quart of the beſt white-wine vinegar, 'two ſprigs of 
roſemary, an ounce of all- ſpice, pour it on your tripe, 
let the cooper faſten the caſkK down directly; when it 
comes to the Indies, it muſt not be opened till it is 
juſt goĩng to be dreſſed, for it will not keep after the 
caſt is opened. The way to àreſs it is, lay it in water 
half an hour, then fry it or boil it as we do here. 
The Manner of  dreffing vai'ions Sorts of dried Fiſh, as 

oy Szock-fifh, Cod, Salmon, Whitings, Qc. 

The general RuLe for ſteeping of dried Fiſh, the 

| ._ , ;Stock-fiſh excepted. - «< _ 

ALL-'the kinds, except ſtock-fiſh, are ſalted, or ei- 
ther dried in the ſun, as the moſt common way, or in 
prepared kilns, or by the fſmoke of wood fires in chim- 
ney-corners, and, in either, caſe, require the being 
x Gat) and ſreſhened in proportion to their bulk, 
their nature or dryneſs ; the very dry ſort, as bacalao, 
cod-fiſh, or whiting, and ſuch like ſhould be ſteeped 
in luke-warm milk and water; the ſteeping kept as 
near as poflible to an equal degree of heat. The 
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largeſt fiſh ſhould be ſteeped. twelve; the ſmall, as 
whiting, &c. about twa hours; the.cod are cherefore 
laid to ſteep.in the evening, the whitings, &c. in the 
morning before. they are to be dreſſed ; aſter the time 
of ſteeping, they are to be taken out, and hung up 
by the tails until they are dreſſed; the reaſon of hang- 
ing them up is, that they ſoften equally as in the 
ſtee ping, without extracting too much of the reliſh, 
which would make them inſi pid; when thus prepared, 
the ſmall fiſh, as whiting, tuſk, and ſuch like, are 
floured and laid. on, the gridiron, and whea a little 
hardened on the one fide, muſt be turned and baſted 
with oil upon a feather ; and when baſted on both 
ſides, and well hot throvgh, taken up, always ob- 
ſerving, that as ſweet-oil fupples and ſupplies the fiſh 
with a kind of artificial juices, ſo the fire draws out 
thoſe. juices, and hardens them ; therefore be careful 
not to let them boil tov long; no time can be pre- 
ſcribed, becauſe of the difference of fires, and vari- 
ous bigneſs ofthe fiſh. A clear charcoal fire is much 
the beſt, and the fifh kept at a good diſtance to broil 
gradually the beſt way to, know. when they are 
enough is, they will ' ſwell a little in the baſting, and 
you muſt not let them fall again. 

The ſauces- are-the* ſame as uſual to ſalt-fiſh, and 
garnifl. with oyſters fried in batter. - _ 

But for a ſupper, for thoſe that like ſweet-oil, the 
beſt ſauce. is ou, vinegar and muſtard; beat up to a 
confiſtence, and ſerved up in ſaucers. 
If boiled as the great fiſu uſnally are, it ſhould be 
in milk and water, but nat ſo properly boiled, as kept 
juſt ſimmering over an equal fire; in which way, 
half an hour will da the largeſt fiſh, and ſi ve minutes 
the ſmalleſt. Some people broil both ſorts after ſim- 
mering, avd ſome pick them to pieces, and then tois 
them up in a pan with fried onioas and apples. | 

They are either way very good, and the choice de- 
pends on the weak or ſtrong ſtomachs of the eaters. 


Dried. Salmon muft be differently managed. 
FOR though a large fiſh, they do not require more 
ſteeping than a whiting ; and when laid ou the grid 
iron, ſnould be moderately peppered. : 
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| | The Dried Herring, 
INSTEAD of milk and water, ſhould be ſteeped 
the like time as the whiting, in ſmall-beer ; and to 
which, as to all kinds of broiled ſalt-fiſh, ſweet-oil 
will always be found the beſt baſting, and no ways af- 
fect even the delicacy of thoſe who & not love oil. 


Stock Fiſh 


ARE very. different from thoſe before mentioned ; 
they being Piss in the froſt without ſalt, are in their 
kind very infipid, and are only eatable by the ingre- 
dients that make them ſo, and the art of cookery : 
they ſhould be firſt beat with a ſledge-hammer on an 
iron anvil, or on a very ſolid ſmooth oaken block; and 
when reduced almoſt to atoms, the ſkin and bones 
taken away and the remainder of the fiſh ſteeped in 
milk and warm water until very ſoft ; then ſtrained 
out, and put intoa ſoup diſh with new milk, powdered 
cinnamon, mace, and nutmeg, the chief part cinna- 
mon.; a paſte round the edge of the. diſh, and put in 
a.temperate oven to ſimmer for about an hour, and 
then-ſerved up in place of pudding. 

N. B. The Italians eat the ſkin boiled, either hot 
or cold, and moſt uſually with oil and vinegar, pre- 
ferring the ſkin to the body of the fiſh. 


The Way of curing Mackarel. 


BUY them as freſh as poſſible, ſplit them down the 
backs, open them flat, take out the guts, and waſh 
the fiſh- very- clean from the blood, hang them up by 
the tails to drain well; do this in the cool of the even- 
ing, or in a very cool place ; ſtrew falt at the bottom 
of the pan, ſprinkle the fiſh well with clean ſalt, lay 
them in the pan belly to belly; and back ro back; let 
them lie in the ſalt about twelve hours, waſh the ſalt 
clean off in the pickle, hang them again up by the 
tails half an hour to drain; pepper the inſides mode 
rately and lay them to dry on inclining ſtones facing 
the fon ; never leaving them out when the ſun is off, 
nor lay them out before the ſun has diſperſed the dews, 
and the ſtones you lay them on be dry and warm. & 
week's time of fine weather perfectly cures them; when. 
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cured, hang them up by their tails, belly to belly, in 
a very dry place, but not in ſea-coal ſmoke, it will 
ſpoil their flavour. 


To dreſs cured Mackerel. 
EITHER fry them in boiling oil, and lay them to 


drain, or broil them before, or ona very clear fire, in 
the laſt caſe, baſte them with oil and a feather, ſauce 
will be very little wanting, as they will be very moiſt 
and mellow, if good in kind; otherwiſe you may uſe 
melted butter and crimped parſley. 


Calves Feet Stewed, 


CUT a calt's foot into four pieces, put it into a 
ſauce-pan, with half a pint of ſoft-water, and a mid- 
dling potatoe, ſcrape the outſide ſkin clear off, ſliee 
itthin, and a middling onion peeled and fliced thin, 
ſome beaten pepper and ſalt, cover it cloſe, and let it 
ſtew very ſoftly for about two hours after it boils, be 
{ure to let it ſimmer as ſoftly as you can, eat it with- 
out any other ſauce: it 1s an excellent diſh, 


To make Fricandillas. 


TAKE two pounds of lean veal, and half a pound 
of kidney ſuet chopped ſmall, the crumb of a two- 
penny French roll, ſoaked in hot milk, and ſqueeze 
the milk out, put it tothe veal, ſeaſon it pretty high 
with pepper and falt, and grated nutmeg, make it 
into balls as big as a tea cup, with the yolks of eggs: 
over it, and fry them in butter till they are of a fine 
light brown, have a quart of veal broth in a ſtew-: 
pan, ſtew them gently three quarters of an hour, 
thicken it with butter rolled in flour, and add the 
juice of half a lemon, put it in a diſh with the ſauce: 


over, and garniſh with notched lemon and beet- 
rout, 


T make @ fine Bitter. 

TAKE an ounce of the fineſt Jeſuit powder, half a- 
quarter of an ounce of ſnake- root powder, half a 
quarter of an ounce of ſalt of wormwood, half a- quar- 
ter of ſaffron, half a quarter of cochineal, put it into 


2 quart of the beſt brandy, and let it ſtand twenty- 
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2 hours; every now and then ſhaking the bot- 


An approved Method practiſed by Mrs. Dutkely, the 
Queen's Tyre-Woman, to preſerve Hair, and make it 
grow thick, 

TAKE one quart of white-wine; put in one hand- 
ful of roſemary flowers, half a pound of honey, diſtil 
them together, then add a quarter of a 3 of oil of 
ſweet almonds, ſhake it very well together, put a little 
of it into a cup, warm it blood warm, rub it well on 
your head, and comb it dry. 

To make Carolina Snow-Ball.. 


TAKE half a pound of rice, waſh it clean, divide- 
it into ſix parts, take. fix apples, pare them, and 
ſcoop out the core, in which place put a little lemon 
peel ſhred very fine; then have ready ſome thin cloths 
to tie the balls in, put the rice in the cloth, and lay 
the apple on it, tie them up cloſe, put them into cold 
water, and when the water boils, they will take an 
hour and a quarter boiling: be very careful how you 
turn them into the diſſi that you do not break the rice, 
and they will look as white as. ſnow, and make a very 
pretty diſh, The ſauce is, to this quantity, a quarter 
ofa pound of freſh, butter, melted! thick, a glaſs of 
white-wing, a little nutmeg and . beaten cinnamon, 
made very ſweet with ſugar, boil all up together, and 
pour it into a baſon, and ſend it to table. 

A Carolina Rice Pudding. 


TAKE half a pound of rice, waſh'it clean, put it 
into a ſauce- pan, with a quart of milk, keep' ſtirring. 
it till it is very.thick, take great care itdoes not burn, 
then turn it into a pan, and grate ſome nutmeg into 
it, and two tea-ſpoonfuls.of beaten cinnamon, a little 
leman-peel ſhred fine, ſix apples pared and chopped 
ſmall, mix all together with the yolks of, three eggs, 
and ſweeten to your palate, then tie it up cloſe. in 2 
cloth, put ãt into, boiling water, and be ſure to,keepit 
bailing all the time — — and a quarter will boil 
it. Melt butter and pour over it, and throw ſome 
fine ſugar all over it, a little wine in the ſauce will be 
a great addition to it. 
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To diſtil Treacle water Lady Monmouth's Way. 


TAKE three ounces of hartſhorn, ſhaved and boil- 
ed in borrage water, or ſuccory, wood ſorrel or re- 
ſpice water, or three pints of any of theſe waters boil- 
ed to a jelly, and put the jelly and bartſhorn both 
into the ſtill, and add a pint moreof theſe waters when 
you put it into the ſtill; take the roots of elecampane, 
gentian, cypreſs tuninſil, of each an ounce ; bleſſed 
thiſtle, called carduus, and angelica, of each an ounce; 
ſorrel roots two ounces, balm, ſweet marjoram, and 
burnet, of each half a handful; lily-comvally flowers. 
borrage, bugloſs, roſemary, and marigold-flowers, 
of each two ounces ; citron-riads, carduus-ſeeds, and 
citron- ſeeds, alkermes berries, and cochineal, each of 
theſe an ounce. 


Prepare all theſe Simples thus: 


GATHER the flowers as they come in ſeaſon, and 
put them in glaſſes with a large mouth, and put with. 
them as much good ſack. as will cover them, and tie 
up the glaſſes cloſe with bladders wet in the ſack, 
with a cork and leather tie it up clofe, adding more 
flowers and ſack as occafion is, and when one glaſs is 
full, take another, till you have your quantity of 
flowers to diſtil, put cochineal into a pint bottle, with 
half a pint of ack, and tie it up cloſe with a bladder 
under the cork, and another on the top, wet. with 
fack, tied up clofe with brown thread, and then cover 
it up cloſe with leather, and bury it ſtanding upright. 
in a bed of hot horſedung for nine or ten days, look 
at it, and if diſſolved, take it out of the dung, but 
do not open it till you diſtil, flice all the roſes, beat 
the ſeeds and the alkermes berries, and put them in- 
to another glaſs; amongſt all, put no more ſack than 
needs ; and when you intend to diſtil, take a pound 
of the beſt Venice treacle, and diſſolve it in fix pints 
of the beſi white wine, and three of red roſe-water, 
and put all the ingredients into a baſon, and ſtir them 
all together, and diſtil them in a glaſs ſtill, balneum 


SS, open not the ingredients till theſame day you. 
ſtil, 


Tus ORDER or a 
MODERN BILL or FARE, 


For each Month, 


In the Manner the Diſhes are to be placed upon the 
Table, 


—— 


F OR 


JANUARY. 


— —.. 
A— 


FIRST COURSE. 
Cheſnut Soup. 


Leg of Lamb. Petit Patties, Boiled Chickens, 
Chickenand Veal Cod's Head, = Roaſted Beef. 
Tongue. Raiſolds. Scotch Collops. 
| Vermicelli Soup. 
SECOND COURSE. 
Roaſted Turkey, 
Marinated Smelts. Tartlets. Mince Pies. 
Roaſt Sweetbreads. Stands of Jellies. Larks.. 
Almond Tort, Maids of Honour. Lobſters. 
Woodcocks. 
THIRD CUURSED 
Morels. 
Artichoke Bottoms. he aw Macaroni, 
Cuſtards. Cut Paſtry. Black C aps. 


Scolloped Oyſters. Potted Chars. Stewed Celery, 
Rabbit Fricaſeed. | 


N. B. In your firſt courſe always obſerve to ſend 
up all Kinds of Garden Suff ſuitable to your Meat, 
&c. in different diſhes, on a Water diſh filled with 
hot Water on the Side Table; and all your ſauce in 
Boats or Baſons, to anſwer one another atthe Corners. 


* 


The ORDER of a MODERN BILL of FARE 
FOR 


FEBRUARY. 


FIRST COURS & 


Peas Soup. 
Chickens, © Chicken Patty. Mutton Collops, 


Harrico of Salmon and Rump of Beet 
1 Mutton, | oy ah a la Daube, 
ork Cutlets. Oyſter 
Sauce Robart, Patties, -- Small Ham. 
Soup Santea, 


SECOND COURSE. 


Wild Fowl: 
Cardoons, Diſh of Jelly, Stewed Pippins. 
Scolloped Oyſters, Epergne. Ragout Mele. 
Comport Pears. Caromel, Artichoke Bottoms, 
Hare. 


HIN DEO UN 


6 
by | Two Woodcocks. n | 
ws Crawfiſh, Aſparagus, Preſerved Cherries. 
N Pig's Ears. 8 Crocant. 8 og " 
1 Blanched Almonds 
t Rh. Muſhrooms. Prawns. 

1 Larks ala Surpriſe. 


The ORDER of a MODERN BILL of FARE, | 


FIRST COURSE. 
Soup Lorrain. 


Sleeps Rumps. Almond Pudding. Fillet of Fork. | 


Chineof Mutton Stewed Carp : 
and Stewed Celery, or Tench. Lamb's Head. 
Veal Collops. =__ An Calves kan. 


Onion Soup. 


SECOND COURSE. 
A Poulard larded = roaſted. 


. Aſparagus. Blancmange. Prawns, * 

agooed Sweet- , Fricaſce of Ra 

, breads, A Trifle, bits. 
Fricaſee of Muſh- 


Crawfiſh, Cheeſecakes. 


Tame Pigeons roaſted. 


rooms. 


THIN D COURSE 


Ox Palates ſhivered. . 
Tart lets. Potted Larks. Stewed Pigeons. 
Cardoons. Jjellies. Spaniſh 2 
Potted Almond Cheeſe- 
Black Caps. Partridge. cakes. 


Cock's Combs. 


The ORDER of a MODERN BILL of FARE, 


FIRST COURSE. 


| Crimp Cod and Smelts. 
Chickens. Marrou Pudding. Maintenon. 


_ Rolio on Spring Soup. Beef Tremblonque 
_— —__ la Pigeon Pie. Tongue. 


Whitings boiled and broiled. 


SECOND COURSE. 


Ducklings. 
Aſparagus. Tartiets, Black Caps. 
Roaſt Sweet- Jellies and OvR 
breads. * Syllabubs. yiter Loves. 
Stewed Pears. Tanſey. Muſhrooms. 


Ribs of Lamb. 


deo. 


Petit Pigeons. 

Muſhrooms. French Plums. Piſtachio Nuts. 

- Mzrinated Smeits. Swectreats. Oyſter Loves. 
Blanched Almonds. Raiſins. Artichoke Bottoms. 
Calves Ears a la Braiſe. 


The ORDER of a MODERN BILL of FARE, 


FIRST COURSE 


. Calvert's Salmon brailed. 


Rabbits with ; Collared 
Onions. Veal Olives. Mutton. 

Pi Pie 8 Macc. 1 
x.” 1e Vermicelli Soup. 5 wy 


| Matelot of | 
Ox n Chine of Lamb. deen. | 


M-:ckerel. 


* > „„ - 


SECOND COURSE 


Green Gooſe. 
Aſparagus. Cuſtards. Cocks Combs. 
Green Gooſeberry E Green Apricot 
Tarts. Hl . | | 
Lamb Cutlets. Blancmange. Stewed Celery. 
Roaſt Chickeas. 


THIRD COURSE. 


Lambs Sweethreads. 
Stewed Lettuce. Rieniſh Cream. Raſberry Puffs. 
Compoſt of 
Green Apricots. Buttered Crab. 
Lemon Cakes. Orange Jelly. French Beans. 
Ragout of Fat Livers. 


Lobſters ragooed. 


" 14 
SY 
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The ORDER of a; MODERN BILL of FARE, 


F OR 
7 .& N L 
— — — 


FARSL COURSE, 


Green Peas Soup. 


Haunch of 


Chickens, : . arrico, 
— Vet ifoh. Harrico 


Lamb Pie. Turbot. Ham. 


Veniſon. ; 


Lobſter Soup. 


Veal Cutlets Neck of Orange Pudding 


SECOND COURSE. 


Turkey Poults. 


Peas. Apricot Puffs, Lobſters. 
Fricaſee of Lamb. Half Moon. n 
Smelts. 0 herry Tart. Artichokes. 
4 | Roaſted Rabbits. 


THIRD COURSE 


Sw ak 3 a la 6 
Fillet of Soals. Dotted Wheat Ears. Ratafi: Cre. 


"FO . Green Goof eber- Forced. 
: ry Tart. Artichokts. 


Preſerved Oranges Potted Ruff. Matelot 0{ Ee 
| — mbs Tai Is à o la Brotfe 
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The ORDER of a MODERN BILL of FARE, 
FT OR 


JULY 


FIRST COULRS £ 


_ Mackerel, &c. 

Breaſt of Veal Tongue and x 
a la Braiſe. Turnips. Pulpeton. 

Veniſon Paſty. Herb Soup. Neck of Veniſon 


8 Boiled Gooſe and 
Chickens. Steed Red Cabbage. Mutton Cutlets. 


Trout boiled. 


SECOND COURSE. 


Roaſt Turkey. 
Stewed Peas. Apricot Tart. Blancmange. 
Sweetbreads. Jellies. Fricaſee of Rabbits. 


Cuſtards, Green Codlin Tarts. Blaized Pippins. 
| Roaſt Pigeons. 


THIRD COUMES HE. 


Fricaſee of Rabbits. 
Apricots. Pains à la Ducheſſe. Forced Cucumbers. 


Crawfiſh Morella Cherry Lobſters a la 
aul Tart. Braiſe. 
Jeruſalem Green Gage 
Artichokes. Apricot Pult. | Plums.” 


Lamb Stones. 


* . 
* | - 
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The ORDER of 'a MODERN BILL of FAR, 


n 


Erro 


Stewed Soals. 
Fillets of Pigeons. Ham. Turkey a la Daube. 
French Patry. Crawfhih Soup. Petit Patties, 
| Chickens. Fillet of Veal, Rofan of Peet 


Palates. 
Whitings. 


Beese . 


Roaſt Ducks. 


Macaroni. | Tartlet. Fillet of Scat; 
Cheeſecakes. Jellies. Apple Pie. 
Matelot of Eels. Orange Puffs. dee . 
weetbreads. 
Leverct. 


De 


Partridge à la Pair. 
Stewed Peas. Potted Wheat Lars. Craw&il:. 
Apricot Tart, Fruit. Cut Pariles. 
Prawns. Scraped Beef. Bianched Celery. 
Ruffs and Reifs. 
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The ORDER ef = MODERN BIB, of FARK, 


SEPTEMBER, 
—  _—__ —  AA__ 


FIRST COURSE. 


Diſh of Fiſh. 


Chickens. Chine of Lamb. Veal Collops. 
Pigeon Pie. Gravy Soup. Almond Tort. 
Harrico of Mutton. Roaſt Beef. Ham. 
Diſh of Fiſh, 


SECOND COURSE. 


Wild Fowls. 


Peas. Damſon Tarts Ragooed Lobſters. 
Sweetbreads, - Crocant. Fried Piths. 


Crawfiſh. Maids of Honour. Fried Artichokes, 


THIRD COURSE. 


Ragooed Palates. 
Comport of Biſcuits. Tartlets. Fruit in Jelly. 
Green Truffles. Epergne. Cardoons. 
Blancmange. Cheeſecakes. Ratafia Drops. 


Calves Ears a la Braiſe. 
Ne 
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f 


OCTOBER. 


FIRST COURSE. 


Cod and Oyſter Sauce. 


88 7 
Jugged Hare. 1 cal small Pudding 


| Fillet of Beef 
Freach Patty. » Almond Soup. larded and roait i 


Chickens. Tongue and Udder. Torrent de Vea MW 
Broiled Salmon, 5 


SECOND COURSE. 


Pheaſants. 3 
Stewed Pears. Apple Tarts. Muſhrcors Wi 
Roaſt Lobſters. Jellies. Oy ſter Loe 
White Fricaſee. Cuſtards. Pippins 
| Turkey. 


81D CWHTFRST EK 


| Sweetbread à la Braiſe. 
Fried Artichokes, Potted Eels. Pigs Lian 
Almond Cheefecakes. Fruit. Apricot 
Amulet. Lotted Lobſters. Forced Cel e 
Larss. ; 


. N 


The ORDER of a MODERN BILL, of FARZ, 


EF S&T 


NOVEMB8BER. 


FIRST COUNSEL 


Diſh of Fiſh. 
Veal Cutlets. Roaſted Turkey. Ox Palates, 
Two Chickens Vermicelli Leg of Lamb 
and Brocoli. Soup. and Spinach. 
Beef Collops. Chine of Pork. Harrico. 
Diſh of Fiſh. 


SECOND CO URS E. 


Woodcocks. 


Sheeps Rumps. Apple Puffs. Diſh of Jelly. 

Oyſter Loaves. Crocant. Ragooed Lobiters. 

Blancmange. Lemon Tort. Lambs Ears. 
Hare. 


THIRD COURSE. 


Petit Patties. 


Stewed Pears. Potted Chars. Fried Oyiters, 

Gallantine. Ice Cream. Collared Eel. 

Fillets of Whitings. Potted Crawfiſh. Pippins. 
Lambs Ears à la Braiſe. 

X I 


CATS. 
ul 
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Plc ORDER of a MODERN BNA of FXRE, 


DECEMBER. 


FIRST COURSE. 


Cod's Head. 
Chickens. Stewed Bref. Fricandan of Veal 
Almond Puddings. Sour Santea. Calves Feet Pie. 


Filet of Pork cn. 5 
with ſharp Sauce. Chine of Lamb. Tongue. 


Soals fried and broiled. 


FECOND COURSE. 


Wild Fowls. 
Lambs Fry. Orange Puffs. Sturgeon. 
Gallantine. Jellies. Savoury Cake. 
Prawns, Tartlets. Mufhrovms, 
Partridges. 


IND COUNUATE 


Ragooed Palates. 


Savoy Cakes. Dutch Beef ſcraped. China Oranges. 

Lambs Tails. Halt Moon. Calves Burs. 

Jargonel Pears, Potted Larks. Lemon Bifcuits, 
Fricaſee of Crawfiſh: 


f 
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FOR 


PERFUMERY, &c. 


ADVERTISEMENT. 


THE following Collection of approved 
Receipts, in Perfumery, hath begn added 
to this Edition of the Art of Cookery, in 
order to render the Work of more exten- 
ſive Utility chan the former; and which, 
it is preſumed, will be conſidered by the 
Reader as a valuable Acquiſition. 
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FOR 


PE RF U ME RV, &c. 


To make Red, Light, or Purple Waſl-Ball: 


ET ſome white-ſoap, beat it in a mortar ; then 
put it into a pan, and cover it down cloſe; let 
the ſame be put into a copper, ſo that the water does 
not come to the top of the pan ; then cover your cop- 
peras cloſe as you can, to ſtop the ſteam ; make the 
water boil ſome time: take the pan out, and beat it 
well with a wooden ſtirrer, till it is all melted with the 
heat of the water ; then pour it out into drops, and 
cut them into ſquare pieces as ſmall as a walnut; let it 
lie three days on an oven in a band box, afterwards put 
them into a pan, and damp them with roſe- water, maſh 
it well with your hands, and mould them accordin 
to your fancy, viz. tqueeze them as hard and as clofe 
a5 vou pothbly can; make them very round, and put 
them into a band-box or a fieve two or three days; 
then icrape them a little with 2 waſh-bal! ſcraper 
(which are made for that purpoſe). and tet them lie 
eigut or nine days; atterwardo ferape them very {ſmooth 
and to your mind. | 
N. B. It you would have them red, when you rſt 
maſh them, put in à little vermilion; it. ligat, tome 
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Io mate Blue, Red, or Furle Waſh-Eails, or to marie 
Ditto. 

GET fome white-ſoap, and cut it into ſquare pieces 
about the bigneſs of dice; let it lie in a band-box or 
a tieve on the top of an oven to dre; heat it in a 
mortar to a powder, and put it into a ban; damp it 
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with roſe-water, mix it well with your hands, put in 
fome hair-powder to make it fiiff; then ſcent it with 
oil of thyme, and oil of carraways. 

If you would have them blue, put in ſome powder- 
dlue; if red, ſome vermilion; if urple, ſome roſe- 
pink ; mix them well together with your hands, and 
ſqueeze them as cloſe as poſſible; make them very 
round, of a ſize agreeable to your mind; put chem 
into a fieve two or three days; then ſcrape them a lit- 
tle with a waſh-ball ſcraper, and let them lie in the 
ſieve eight or nine days. "Afterwards ſcrape them very 
imooth, anda reeable to your mind. 

If you would have them marbled, after being ſcent- 
ed with oil of thyme and oil of carraways (as in the firſt 
proceſs), cut them into pieces, about as much as will 
make a ball each, make it into a flat ſquare piece, then 
take a very thin knife, and dip it into the pow der- 
blue, vermilion, or roſe piak (according to the colour 
you would fancy), and chop it in according to your 
mind : double it up, and me it into a hard and round 
ball, and uſe the ſame proceſs as before mentioned. 


White Almond Mul- Balls. 


TAKE ſome white-ſoap and lice it thin, put it inta 
a band: box on the top of an oven to dry, three weeks 
or more; when it is dry beat it in a mortar till it is a 
powder: to every four ounces of ſoap, add one ounce 
of hair-powder, half an ounce of white-lead ; put 
them into a pan, and damp them with roſe-water, to 
make it of a proper conſiſtency ; make them into balls 
as hard and cloſe as poſſible, ſcrape them with a ball- 
ſcraper, and uſe the ſame proceſs as before mentioned, 
letting them lie three weeks in a ſieve to dry; then 
finiſh them with a ball-ſcraper to your mind, 


Brown Almond Waſh-Ball:;. 


TAKE ſome common brown hard ſoap, lice it thin 
and put it into a band-box on the top of an oven to 
dry, for the ſpace of three weeks, or more; when 
quite dry, beat it in a mortar to a powder ; to every 
three ounces of ſoap add one ounce of brown almond- 
powder; put it in a mortar, and damp it with roſe 
water, to make it of 2 proper confiſtency ; beat 2: 


* 


RECEIPTS FOR PERFUMERY, &c. 465 


very well, then make them into balls according to a 
proceſs before mentioned, letting thein lie three weeks 
in a ſieve to dry: then finiſh them with a ball-ſcraper, 
agreeable to your mind. | 

Th make Lip Salve. 

TAKE half a pound of hog's lard, put it into a 
pan, with one ounce and a half of virgin-wax; let it 
ſtand on a flow fire till it is melted ; then take a ſmall 
tin-pot, and fill it with water, and put therein ſome 
alkanet- root; let it boil till it is of a fine red colour; 
then ſtrain ſome of it, and mix it with the ingredients 
according to your fancy, and ſcentit withthe eſſence of 
lemon; pour it into ſmall boxes, and ſmooth the top 
with your finger. 

N. B. You may pour a little out firſt, to ſee if it 
is of a proper colour to your fancy. 


A Stick, or Compoſition, to take Hair out by the Roots. 


TAKE two ounces and a half of roſin, and one 


onnce of bees-wax; melt them together, and make 
them into ſticks for uſe. | 


To make White Lip Salve, and for chopped Hands and 
Face.—Six Shillings and Three-pence per Pet. 


MELT ſome ſpermaceti in ſweet oil, add theret 
a {mall bit of white-wax ; when it is melted, put in a 
ſmall quantity of white ſugar-candy, and ftir it well 
therein ; then pour it into pots for uſe. 


French Rouge, — Five Shillings per Pet. 
TAKE ſome carmine, and mix it with hair-powder- 
to make is as pale as you pleaſe, according to yout 


fancy. 
Opiate for the Teeth, — Two Shillings and Six-pence fer 


07. 

TAKE one pound of honey, let it be very well 
boiled and ſkimmed, a quarter of a pound of bole- 
ammonias, one ounce of dragon's-blood, one ounce 
of oil of ſweet-almonds, half an ounce of oil of clove-, 
eight drops of eſſence of bergamot, one gill of honey- 
water; mix all well together, and pour it into pots for 
uſe. , 
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Delęſcot's Opiate. 

HALF an ounce of bole-ammoniac, one ounce of 
powder of myrrh, one ounce of dragon's blood, half 
an ounce of orrice- root, half an ounce of roch-allum, 
half an ounce of ground ginger, two ounces of ho- 
4 mix all well together, and put it in pots for 
ule. : 

To make Shaving Oil. — One Shilling per Botle, 


DISSOLVE a quantity of oil ſoap, cut into thin 
flices, in ſpirits of wine; let it ſtand a week, then put 
in as much ſoft-ſoap, till the liquor becomes of a clam- 
my ſubſtance : ſcent as you pleaſe, and bottle it for 
ule. 

To take Iron-Moulds out of Linen, and Greaſe out f 
WWoolt:n or Silk, —One Shilling a Bottle. 


TAKE four ounces of ſpirits of turpentine, and one 
ounce of effence of lemon; mix them well. together, 
and put it into bottles for uſe. 


Mall. for the Face 


TAKE one quart of milk, a quarter of a pound 
of ſalt · petre beaten to a powder; put in two penny- 
worth of oil of aniſe-ſeed, one penny worth of oil of 
cloves, about four thimbles fall of the beſt white- 
wine-vinegar; put it into a bottle, and let it ſtand 
in ſand half-way up, in the Sun, or in ſome warm 
lace for a fortnizht without the cork ;_ afterwards 
cork and teal it up. 

* L*quid for the Hair. — Two Shllings a Quarter of a Tint, 
©. TO three quarts of ſweet oil, put a quarter of a 
pound of aikanet-rovt, cut in ſmall pieces; let it be 
boiled ſome time over a ſteam; add thereto three 
ounces of oil of jeſſamine, and one ounce of oil of la- 
vender; ſtrain it through a coarſe cloth, but do not 
ſqueeze it. 

To mate Fhite Almond Paste. 


TAKE one pound of bitter-sImonds, blanch an! 
beat them very fine in a mortar; put in the whites of 
four eggs, one ounce of French white of Trois; add 


tome rote-water and ſpirits of wine, a Jittle at a time, 


until it is of a conſiſtency far paſte, 
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To mate Brown Almond F fe. 

TAKE one pound of bitter almonds, beat them 
well in a mortar ; add to thern one pound of raitins of 
the ſun ſtoned ; beat and mix them. very dq ei together, 
and put ina little brandy. 


Stveetsſcented Bags to lay with Linen.—At OH Sil 5 
and fix Pence, Two Shillings aud ir Pence, Oc Ie, 
Sc. each Bag. 


EIGHT ounces of coriander- ſeeds, eight ounces of 
ſweet orrice · root, eight ounces of damaik-roſe leaves, 
eight ounces of calamus-aromaticus, one ounce of 
mace, one ounce of cinnamon, half an ounce of cloves, 
four drachms of muſk-powder, two drachms of whit? 
loaſ-ſugar, three ounces of lavender flowers, and 
ſome Roduam wood, beat them well together, and 
make tliem in ſmall ſilk bags. 


Fhaey-Water.— One Shilling per Bottle, 
ONE quart of re&tified ſpirits of wine, two drachms 
of tincture of ambergreate, two drachms of tincture 


of muſk, half a pint of water; filter it according to 
your fancy, and put it into fmall bottles. 


Orange-Butier. 

MELT a ſmall quantity of ſpermaceti in ſweet-oil, 
and put in a little fine Dutch pink to colour it; then 
add a little oil of orange to {cent it; and laſtly, while 
It is very hot put in ſome ſpirits of wine. to curdle 
it. | 

Lemm B alter, 

I3 made the ſame as orange- butter, only put in no 
Dutch pink, and ſcent it with eſſence of lemons, in- 
ſtead of oil of orange. 


Mareclalle Powder, — Sixteen 5 4 ing by Per P ord. 


ONE ,ounce--of - cloves, one ounce of mace. one 
ounce of cinnamon, beat them very well to a fue 
powder: add to them four pounds of hair-powder, 
and, half a pound of Spanith burnt amber beaten very 
fine,” a quarter of an ounce of oil of lavender, half an 


howncc of oilofthyme, aquartcrofanounceofeffence of 
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amber, five drops of oil of laurel, a quarter of an 
_— of oil of ſaſſafras; mix them all well toge- 
ther. 


Virgins Milt. — Two Shillings per bottle. 


PUT one ounce of tincture of benjamin into a pint 
of cold water: mix it well, and let it ſtand one day; 
then run it through a flannel-bag with ſome toe in it; 
put 1t 1n bottles for uſe. | 


Eau de Bouquet. 


TAKE one quart of ſpirits of wine, half an ounce 
of muſk, two drachms of tincture of ſaffron, mix 
them well together, and let them ſtand one day ; then 


filter it with any water. 
The Ambrefia No gay. 


TAKE one pint of fpirits of wine, one drachm of 
oil of cloves, one ounce of oil of nutmegs ; mix them 
and filter it as you pleaſe. 


Pearl Water. 


MIX pearl powder with honey and lavender-water; 
and then the pearl- powder will never be diſcoloured. 


# 


Eau de Luce. 


TWO ounces of the beaſt rectified ſpirits of wine, 
one drachm of oil of amber, two drachms of ſalt of 
tartar, prepared powder of amber two drachms, twenty 
drops of oil of nutmegs; put them all into a bottle 
and ſhake it well; let it ſtand five hours, then filter it, 
and always keepit by you, and when you would make 


eau de luce, put it into the ſtrongeſt ſpirits of ſal- 


ammoniac. 
Milk Flude Water. 


ONE quart of ſpirits of wine, half an ounce of 
oil of cloves, one drachm of eſſence of lemons, fifteen 
drops of oil of Rhodium, a little cochineal in powder, 
to colour it of a fine pink; let it ſtand one day, then 
filter it, but with no water. 


— AR. A - 


Cx 5 * of 7 PE 
k R * 


Miſe in her Teens. 


ONE quart of ſpirits af wine; eſſence of berga · : 


mot, one ounce; oil of Rhodium, two drachms; 
tincture of muſk, half a drachm, and half a pint of 
water; mix them well together, and put them into 
bottles for uſe. 

Lady Lilley's Ball. 

TAKE twelve ounces of oil-ſoap ſhaved very fine, 
ſpermaceti three ounces, melt them together; two 
ounces of bizmuth diſſolved in roſe water for the ſpace 
of three hours, one ounce of oil of thyme, one ounce 


of the oil of carraways, one ounce of eſſence of le- 
mons; mix all well together. 


Hard Pomatum. 


TAKE three pounds of mutton ſuet, boil and ſkim 
it well till it is quite clear, pour it off from the droſs 


which remains at the bottoin ;. then add thereto eight 
ounces of virgin wax, melt them together, and ſcent 
it with efſence of lemon ; make it into rolls according 
to fancy. : 


Soft Pomatum. 


TAKE a quantity of hog's lard, boil and ſkim it 
very well; put in a ſmall quantity of hair powder, 
when it is cool, to make it agreeable to your mind; 
and ſcent it with eſſence of lemons, | 

N. B. You may take a ſmall quantity. out firſt, 
and let it cool, if it is too ſoſt, add a little hair pow- 
der to make it ſtiffer, 


Nun's Cream. 
ONE ounce of pearl- powder, twenty drops of oil 


of Rhodium, and two ounces of fine pomatum; mix 
all well together. 


Eau ſans Pareil. 


ONE quart of ſpirits of wine, one ounce of eſſence 
of bergamot, two drachms of tincture of muſk, add 
to them half a pint of water, and bottle them for ule. 
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Beautifying Water, 
IS balſaneum coſmeticum, a ſmall quantity put into 
elder-flower water. 


Lozenges for the Heart-burn. 


TAKE one pound of chalk, beat it to a powder in 
a mortar, with one pound and a . half of white loaf 
ſugar, and one ounce of bole ammoniac; mix them 
well together, and put in ſomething to moiſten them 
to make it of a proper conſiſtency or paſte, make 
them into ſmall lozenges, and let them lie in a band- 
box on the top af an oven a week or more to dry, 
ſhaking the box ſometimes. 


Lozenges for a. Coll. 


TAKE two pounds of common. white _loaf-ſugar, 
beat it well in a mortar, diſſolve fix ounces of Spaniſh. . 
liquorice in a little warm water, one ounce of gum- 
arabic diſſolved likewiſe, add thereto a. litile oil of 
aniſe- ſeed; mix them well toa proper conſiſtency, and 
eut them into ſmall lozenges, let them lie in a band- 
box on the top of an oven a conſiderable time to dry, 
ſhaking the box ſometimes: 


Io mate Dragon Roots. 


TAKE ſome mallow-roots, ſkim them, and pick” 
one end with a pin or needle till you have made it like 
a bruſh, then take ſome powder of brafil, and ſome 
cochineal, boii them together, and put in the roots 
till you think they are thoroughly dyed, then take 
them out, and lay them by the fireto dry. 

To make Shaving Powder. 
TAKE ſome white-ſoap, and ſhave it in very thin 
ſlices, let it be well dried on the top of an oven in a 
hand- box; beat it in a mortar till it is very ſine, fit 
it through a fine ſieve, and ſcent it'as you pleaſe. 
Windſor Soap.— Two Sh:llings per Pound. 

GET ſome of the whiteſt ſoap, ſhave it into thin 
flices; melt it in a ſtew- pan over a flow fire, and ſcent 
It very ſtrong with oil of carraways, pour it into a 
drawer made for that purpoſe, let it Ka three days 
or more, and cut it into ſquare pieces to your fancy. 
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Soap to fill Shaving Boxes. : 


TAKE ſome of the whiteſt ſoap, beat it in a mor- 
tar, and ſcent it with oil of carraways, make it flat; 
then chop in ſome vermilion, or powder blue, to mar- 
ble it, with a very thin knife dipt in the ſame, double 
it up, and ſqueeze it hard into the boxes, then ſcrape 
it ſmooth with a knife. 


Tooth Powder, —One Shilling per Bottle. 


BURN ſome roch-allum, and beat it in a mortar, 
faft it fine, then take ſome roſe-pink, and mix them 
well together tu make it of a pale red colour; add 
thereto a little powder of myrrh, and put it into bot- 
tles for uſe. » 


oY 


Cold Cream. 


TAKE one pint of trotter oil, a quarter ofa pound. ! 
of hog's-lard, one ounce of ſpermaceti, a bit of vit- —_ 
gin-wax ; warm them together with a little roſe water, | 
and beat it up with a whiſk. | 3; 


The genuine Receipt to make Turlington's Balſam. 


BALSAM of Peru, one ounce, beſt: ſtorax two. MK 
ounces, benjamin, impregnated with ſweet- almonds, 
three ounces ; aloes Succotorine, myrrh elect, pureſt 
frankincenſe, roots of angelica, flowers of St. John's 
wort, of each of theſe half an ounce, beat the drugs 
well in a mortar, and put them into a large glaſs bot- 
tle, add thereto a pint, or rather more, of the beſt ſpi⸗ 
rits of wine, and let the bottles ſtand by the kitchen 
fire, or in the chimney- corner, two days and two 
nights; then decant it off in ſmaller bottles for uſe, 
and let them be well corked and ſealed. 

N. B. The ſame quantity of ſpirits of vine poured 4 
on the ingredients, letting them ſtand by the fire, or = | 
in fome warm place for the ſpace of fix days and nights, 
will ſerve for common uſe, pour off the ſame in ſmell f | 
bottles, and let them be well corked and ſealed. ö 


I make Sirop de Capillaire. 


PUT ſeven Pounds of common lump ſugar into. a. 
pan, and thereto add feven pints of water, boil it well, 
and kcep kimming it: then take the white of an egg, 


oy 


AP 
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put in ſome water, and beat it up well with a whiſk, 


take the froth off and ſcatter it therein, and keep it 


ius till it is quite clear, then add thereto halt 
a pint of orange-flower water, mix it well together, 
let it ſtand till cold, and put it intoa ſtone bottle, or 
in bottles for uſe, let them be quite clean and dry be- 
fore it is put into them, otherwiſe it will make it mo- 
thery and ſpoil it. | 

N. B. If you chuſe to have it of a bg colour, 
burn a little ſugar in a pan, of a brown colour, after- 
wards put a little capillaire thereto, ſtir it about with 
a wooden ſpoon, and mix it well with the capillaire 
according to your fancy. 
For a Conſumption ; an approved Receipt by a" Lady at 

dington. 


TAKE the yolk of a new laid egg, beat it up well 


with three large ſpoonfuls of roſe-water, mix it well 


f in half a pint of new milk from the cow, ſweeten it 


. 
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well with ſirop de capillaire, and grate ſome nutmeg in 


it. Drink it every morning faſting for a month, and . 


refrain from ſpirituous liquors of any kind. 


N. B. Mr. Powel, who kept the Crown, a public 
houſe, in Swallow- ſtreet, St. James's, was in ſo deep 


a decline as to be ſcarce able to walk; when he cough- 


ed, the phlegm he brought from his ſtomach was 
green and yellow; and he was given over by his phy- 
Aicians, who, as the laſtreſource, adviſed him to go 
into the country to try what the air would do. He 
happily went to lodge at Paddington.: the woman of 
the houſe underſtanding his condition, recollected that 
an old latly, who had lodged in the-ſame houſe, had 
lefta book with a collection of receipts in it for va- 
rious diſorders, inſtantly fetched it, and found the 
foregoing, which he having ſtrictly followed found 
himſelf much better in a fortnight, and by continu- 
ing the ſame, in leſs than a month he began to have 
an appetite, and with the bleſſing of Gov, in a ſhort 
time by degrees he recovered his health, to the aſtoniſh - 
ment and ſurpriſe of all who knew him,, and declared 
to me he was as well and as hearty as ever he was in 
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his life, and did not ſcruple to tell every perſon the 
means and method of his recovery. 
N. B. This receipt I had from his own mouth. 


To flop à violent Purging, or the Flux. 


TAKE a third part of a gill of the very beſt dou- 
ble diſtilled aniſe - ſeed; grate a third part of a large 
nutmeg into it. To be taken the ſame quantity an 
hour after breakfaſt, one hour after dinner, and, if 
occaſion, an hour before going to bed. Probatum H. 


For ObRtrudtions in the Worgb. 


SUCCOTORINE aloes, one ounce; cardanum- 
ſeed, a quarter of an ounce; ſnake- root, a quarter of 
an ounce ; gum-myrrh, a quarter of an ounce; fſaf- 
fron, a quarter of an ounce; cochineal, two ſcru- 
ples; zedoary, two ſcruples : rhubarb, two ſcruples; 
let theſe drugs be well beaten in a mortar, and put 
them into a large bottle; add thereto a pint ws 2 
half of mountain wine, place it near the bre for the 
ſpace of three days and nights, ſhaking it often. Bet 
the patient take a ſmall tea-cup-full twice a week in 
the morning, an hour before riſing. 


Another for Obſtrudtion;. 


THREE pennyworth of alkermes, two penny worth 
of Venice treacle, and a\ quarter of an ounce of ſper- 
maceti; to be made intq four boluſſus, one to be ta- _ 
ken every evening going\to bed. * 

Half a pint of penny-royal water, a quarter of a pint 
of hyſteric-water, and a quarter of a pint of pepper- 
mint water; to be taken every morning and evening, 
a tea cup full. 


For a Hoarſeneſs. 


TWO ounces of pennyroyal-water, the yolk of a 
new-laid egg beaten, thirty drops of cochineal, twenty 
drops of oil of aniſeed, mixed well and ſweetened with 
white ſugar-candy. 


A large ſpoonful to be taken night and morning. 


* 
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LMOND, to make an almond ſoup, 180. An 
almond fraze, 189. To make pretty almond 
puddings, 196, 197. Another way to make an al- 
mond pudding, 246. To boilan almond pudding, 
246, 247. To makethe Ipſwich almond pudding, 
5 5. Almond hog's puddings three ways, 291, 292. 
Almond cheeſecakes, 328. Almond cuſtards, 329. 
Almond cream, 332. Almond rice, 405. How to 
make almond knots, 408. To make almond milk 
for a waſh, 40g. How to make fine almond cakes, 
414. To Ker of almond butter, 424. 

Amulet, to make an amulet of beans, 239. 

Anchovy, to make anchovy ſauce, 142. Anchovies, 
362 z 

Andouilles, or calf's chitterlings, to dreſs, 70. 

Angelica, how to candy it, 421. 

Apple-fritters, how to make, 186, 187. To make 
apple frazes, 189. A pu;ton of apples, 191. To 
bake apples whole, ib. To make black caps of ap- 
ples, ib. An apple pudding, 249, 259. Apple 
dumpling, two ways, 261. A florendine of apples, 
4 An apple pie, 264. Green codling pie, 
265. 

ths how to make, 248, 254, 255. To 
preſerve apricots, 359, 408, 409. To make thin 
_—_ chips, 410. How to preſerve apricots green, 
416. | 

April, fruits yet laſting, 384. 

Arms, of iron or iteel, how to keep from ruſting, 429. 

Artichokes, how to dreſs, 19. To make a fricalee of 

artichoke bottoms, 226. To fry artichokes, ib, 


* 
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To make an artichoke pie, 262. To keep arti- 
choke bottoms dry, 285. To fry artichoke bot- 
toms, ib. To ragoo astichoke bottoms, ib. To 
pom young artichokes, 316. To pickle artichoke 
ottoms, ib. To keep artichokes all the year, 
364. To dreſs artichoke ſuckers the Spaniſh way, 
404. Artichokes preſerved the Spanifh way, 405. 
Aſparagus, how to dreſs, 19, 20. How to make a 
ragoo of aſparagus, 132. To dreſs aſparagus and 
25 227. Aſparagus forced in French rolls, 230. 
o pickle aſparagus, 308, 309. Aſparagus dreſſed 
the Italian way, 403. | 
—- the product of the kitchen and fruit garden, 


B. 


Bacow, how to make, 304. How to chuſe Enoglith 
bacon, 377. See BEANS. 

Bale, to bake a pig, 5. A leg of beef, 21, 22. An 
ox's head, 22. A calf's head, 29, 30. A ſheep's 
head, 3o. Lamb and rice, 58, 59. A cod's head, 
202, To bake turbots, 204, 205. To bake ſalmon, 
205, 206. An almond pudding, 246. Fiſh, 286. 
An oatmeal pudding, 288. A rice pudding, ib. 
Baked cuſtards how to make, 329, 

Balm, how to diſtil, 370. 

Bambe, an imitation of, how to pickle, 319. 

Barbicued pig, 76, 77. | 

Barbel, a fiſh, how to chuſe, 382. 

Barberries, how to pickle, 314. To preſerve bar- 
berries, 416. 

Barley: ſoup, how to make, 181. To make harley 
gruel, 184. A pearl barley pudding, 248, 249- 
A French barley pudding 249. Barley water, 
281. Barley cream, 331, 423. 

Barm, to make bread wit out., 352, 

Batter how to make a batter pudding, 252. To 
make a batter pudding without eggs, ib, 

Beans and Bacon, how to dreſs, 20, To make a ſri- 
caſee of kidney beans, . To dreſs Windſor 
beans, 130, 131. To make a ragoo of French 
Beans, 232. A ragoo of beans with a force, ib. 
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Beans ragooed with cabbage, 232, 233. With parſ- 
nips, 233. With — 74 1 refs ates 
ragoo, 239. How to make an amulet of beans, 
ib. To make a bean tanſey, 239, 240. Beans 
dreſſed the German way, 404. 

Bedftead, to clear of bugs, 389, 390. 

Beef, how to roaſt, 2, 13. — not to be ſalted be- 
fore it is laid to the fire, 2. How to be kept before 
it is dreſſed, ib. Its proper garniſh, ib. How to make 
beef gravy, 20, 21. To bake a leg of beef, 21, 
22. How to ragoo a piece of beef, 36, 37. Beef 
tremblonque, 37, 38. To forcea ſirloin of beef, 
38. Another way, ib Sirloin of beef en epigram, 
38, 39. To force the inſide of a rump of beef, 
39. A rolled rump of beef, 39, 40. To boil a 
rump of beef, the French faſhion, 40. Beef eſcar- 
lot, ib. Beef à la daube, 40, 41. Beef alamode, 
and in pieces, 41, 42. Beef olives, 42. Beef 
collops, 43. To ftew beef ſteaks, 43, 44. To 
fry beef ſteaks, 44. A ſecond way to fry beef 
ſteaks, ib. A pretty ſide difh of beef, ib. To 
dreſs a fillet of beef, 44, 45. Beef ſteaks rolled, 
45. To ſtew a rump of beef. 45, 46 Another 
way to ſtewa rump of beef, 46. Portugal beef, 
ib, Toſtewa ramp of beef, or the briſket, the 
French way, 47. To ſtew beef gobbets, ib. Beef 
royal, 47, 48. To make collops of cold beef, 
138. To make beef broth, 152. A beef fteak 
pie, 163. Beef broth for very weak people, 274, 
275. Beef drink for weak people, 275. Beef tea, 
ib. Beef pudding, 287. To pot cold beef, 295, 
296. Beef like venifon, 298. To collar beef, 
299. To make Dutch beef, 300. Beef hams, 
302, 302. Names of the different parts of a bul- 
lock, 373. How to chuſe good beef, 375, 376. 
How to pickle or preſerve beef, 400. The Jews 
way to pickle beef, which will go good to the Weſt 
Indies, and keep a-year good in the pickle, and 
with care will go to the Eaſt Indies, 429. Pickled 
beef for preſent ufe, 432. Beef ſteaks after the 
French way, ib. | 
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Beer, directions for brewing it, 347, 348. The beſt 
thing for rope-beer, 349. To cure ſour beer, ib. 
© Beet-root, how to pickle, 310. 
Birch wine how-to make, 344, 345. . 
Birds potted, to ſave them when they begin to be bad, 
394, 305. 8 
Biſcuits, to make drop biſcuits, - 323, 324. To make 
common biſcuits, -324. To make French biſcuits, 
ib. How to make biſcuit bread,. 420, 421. To 
make orange biſcuits, 427. 
Blackbirds, to chuſe, 380. 
Blackeaps, how to make, 191. 
Blackberry wine, to make, 411. 
Boil, directions for boiling, 9. To boil a ham, ib. 
To boil a tongue, 9, 10. Fowls and houſe-lamb, 
10. Pickled pork, 22. A rump of beef the French 
faſhion, 40. A haunch or neck of veniſon, 57. 
Chickens boiled with bacon and celery, go, 91. 
A duck or rabbit with onions, 93, 94. Ducks 
the French way, 95, 96. Pigeons, 100, 101, 
Ditto boiled with rice, 104. Partridges, 108, 100. 
A pheaſant, 112. Snipes or woodcocks, 113, 614. 
Rice, 120. A cod's head, 200, 201. Turbot, 
204. Sturgeon, 215. Soals, 217. Another way 
218. Spinach, 230. A ſcrag of veal, 274. A 
chicken, 275, 276. Pigeons, 276. Partridge or 
any ocher wild fowl, ib. A plaice or flounder, 277. 
Bohgna tauſages, how to make, 295. 
| Bombarded veal, 64, 65. 
Bowels, a medicine for a diſorder in, 282, 
| Brawn, how to make ſham brawn, 300, 301. How 
to chuſe brawn, 376, 377. 
Bread. pudaling, how to make, 252. To make a fine 
bread- pudding, ib. An ordinary bread-judding, 
253. A baked bread-pudding, ib. A bread and 
butter pudding, 257. Bread ſoup for the ſick, 280. 
White bread after the London way, 349, 359. To 
makeFrench bread, 350. Bread without barm, by 
by the help of leaven, 352. 
Brewing, rules for, 347, 348, 349. 
, * Brick-bat cheeſe, how to make, 436. 
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Cake, how to make potatoe cakes, 228. How te 
make a rich cake, 319. To icea great cake, 319, 
320. To make a pound cake, 320. A cheap ſeed- 
cake, ib. A butter cake, ib. Gingerbread cakes, 
321. A fine ſeed or ſaffron cake, ib. A rich feeds 
cake, called the nun's cake, zart, 322. Pepper 
cakes, 322. Portugal cakes, ib. To make a 
pretty cake, 322, 323. Little fine cakes, 323. 
Another ſort of little cakes, ib. Shrewſbury cakes, 

325. Madling cakes, ib. Little plum cakes, 326. 
Cheeſecakes, 327. A cake the Spaniſh way, 406. 
How to make orange cakes, 413. To make white 
cakes like china diſhes, 1b. Fine almond cakes, 
414. Uxbridge cakes, ib. Carraway cakes, 422, 
423. Sugar cakes, 424. 

Calf's Head, how to haſh, 28, 29. To haſh a calf's 

bead, white, 29. To bake a calf's head, 29, 30. 
To ſtew a calf's head, 62. A calf's head ſurprize, 
67, 68. Calt's chitterlings or andouilles, po. To 
dreſs calf's chitterlings curiouſly, ib. A calf's 
liver in a caul, 197, 108. To roaſt a calf's liver, 
108. To make a calf's foot pudding, 156. A 
calf's foot pie, 162. Calt's head pie, 169. Calt's 
feet jelly, 336. The ſeveral parts of a calf, 373, 
374. A calf's head dreſſed after the Dutch way, 
433. To make a fricaſee of calf's feet and chal- 
dron, after the Italian way, 434. Calf's feet ſtew- 
ed, 445. 

Candy, how to candy any fort of flowers, 360. To 
candy Cherries or green gages, 396. To candy 
angelica, 421. To candy caſſia, 422. 


Cabons, how to chuſe, 378. A capon done after the 
French way, 432. | 


Captains of ſhips, direction for, 283. 

Carclina inow-bails, how to make, 446. To make 
Carolina rice pudding, ib. 

Corp, how to dreſs a brace of, 142, 143. To dreſs 

carp au'blne, 143. To ſtew a brace of carp, 197, 
198. To fry carp, 198. How to bakea carp, 198, 


199. To make a carp pie, 266. How to chuſe 
carp, 382. | 


Carraway Cakes, how to make, 422, 423. 
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Brocroli, how to dreſs broccoli and eggs, 227. Broc- 
coli in ſallad, 227, 228. | 
Broil, to broil-a pigkon, 7. To broil. ſteaks, 8, 9. 
General directions for broiling, 9. To broil chick- 
ens, 89. Cods-ſounds broiled With gravy, 133, 134. 
Shrimps, cod, ſalmon, whiting, or haddocks, 202. 
Mackerel, 203. Weavers, 404. Salmon, 205. 
Mackerel whole, 206. Herrings, ib. Haddocks, 
when they are in high ſeaſon, 208. Cod. ſounds, 
208, 209. Eels, 212, 213. Potatoes, 228; 
Broth, ſtrong, how to make for ſoups or gravy, 143, 
144. To make ſtrong broth to keep for uſe 
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; 047. 
Mutton broth, 151, 152. Beef broth, 152. 1.540 
barley broth, 152, 153. Rules to he obſerved in 
making ſoups or broths, 155, 156. Po make mut- 
ton broth, 274. Beef or mutton broth for weak 
people, 274, 275, To make pork broth, 275. 


282. 

Brown colouring made for diſhes, 2 1. 

Bugs, how to keep clear from, 389, 390. To clear 
a bedſtead of bugs, 390. 

Bullice white, how to Keep for tarts or pies, 367. 

Bulloct, the ſeveral parts of one, 373. 

Buns, how to make, 326. 

Butter, how to melt, 5. How to make buttered wheat, 

184. To make butterd loaves, 227. A buttered 

cake, 320. Fairy butter, 328, 329. Orange but- 

ter, 329. A buttered tart, 340. Po roaſt a pound 

of butter, 368, 369. How to chufe butter, 377. 

Potted butter, how to preſerve, 400. To make 

Almond butter, 424. 


C 

Cabbages, how to dreſs, 17. A forced cabbage; 134. 
Stewed red cabbage, 134, '13z.. A farce meagre 
cabbage, 241, 242. How to pickle red cabbage, 
314. To dreſs red cabbage the Dutch way, gogd 


for a cold in the breaſt, 403. To pickle the fine 
purple cabbage, 434. To make ſour crout, 420. 


Chicken broth, 277, 278. Tomake knutkle broth, - 
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Carrots, how to dreſs, 17. To make a carrot pud- 

ding two ways, 247, 248. Carrots and French 

beans dreſſed the Dutch way, 404. 

Caſſia, how to candy, 421. 

Catchup, how to make catchup to keep twenty years, 
283, To make catchup two ways, 363, 364. 

Cattle, horned, how to prevent the infection among 
them, 397. | 

Caudle, how to make white caudle, 278. To make 
brown candle, ib. 

Cauliflowers, how to dreſs two ways, 18, 19. To ra- 

goo cauliflowers, 133. How to fry cauliflowers, 

243. To pickle cauliflowers, 310. To dreſs cau- 

liflowers the Spaniſh way, 403. 

Carzeach, how to make, 305. 

Chardeons, how fried and buttered, 224, 225. Char- 

doons a la fromage, 225. 

Cars, how to pot, 272. 

Cleeſe, how to chuſe, 377. To pot Cheſhire cheeſe, 

298. To make flip-coat Cheeſe, 386. To make 

brick-bat cheeſe, ib. 

Cheeſe-cates, to make fine cheeſe-cakes, 327. Le- 

mon cheeſe-cakes, two ſorts, 328. Almond cheeſe- 

cakes, ib. Cheeſe- cakes without currants, 419. 

Cheeſe-curd puddings, how to make, 254. To make 

2 Cheeſe-curd florentine, 261, 262. 

Cherry, how to make a cherry pie, 265. Cherry 

wine, 344. Jar cherries, 353, 354. To dry cker- 

ries, 354. To preſerve cherries, with the lea ves and 

ſtalks green, ib. To make black cherry water, 259. 

To candy cherries, 396, How to dry cherries, 414. 

To make marmalade of cherries, 415. To preterve 

cherries, 416, 421. 

Ci;ire pork pie, how to make, 165. How to make 
it tor ſea, 289, 290. To pot Cheſhire cheeſe, 298. 

C::/nuts, how to roaſt a fow] with cheſnuts, 85. To 

make cheſnut ſoup, 150. To make a cheſnut pud- 


ding, 253, 254- 


_ 
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Chickens, how to fricaſee, 25, 26. Chickens ſurprize, 
86. Chickens roaſted with force-meat and cucum- 
bers, 87. Chickens à la. braiſe, 87, 88. To broil 
chickens, 89. Pulled chickens, ib. A pretty way 
of ſtewing chickens, 89, go. Chickens chiringrate, 
go. Chickens boiled with bacon and celery, go, 
91. Chickens with tongues, a good diſh for a great 
deal of company, 91. Scotch chickens, ib. To 
ſtew chickens the Dutch way, 92. To ſtew chick- 
ens, ib. To make a currey of chickens the Indian 
way, 120. To make a chicken pie, 165. To boil 
a. chicken, 275, 276. To mince a chicken for 
the ſick or weak people, 277. Topulla chicken for 
the ſick, ib. Chicken broth, 277, 278. To make 
chicken water, 258. Chickens dreſſed the French 
way. 382. Chickens and turkies, dreſſed after the 
Dutch way, 383. 

Child, how to make liquor for one that has the thruſh, 
281. 

Chocolate, to make ſham chocolate, 406, 407. To 
make chocolate, 4:8, 419. 

Chouder, a ſea diſh, how to make, 431. 

Chit, a fiſh, bow to cauſe, 382. 

Citron, ſyrup of, how to make, 358. How to make 
citron, 395, 390. | 

Clary fritters, how to make, 189. How to make clary 
wine, 340. 

Choe gilliflowers, how to make ſyrup of, 35 

Cock, how to chuſe, 379. 

Cocks-comgs, how to force, 128. To preferye cock: 
combs, ib. 

Cockles, how to pickle, 315, 316. 

Cod and Codling, how to chuſe, 382. -Cod-ſound: 
broiled with gravy, 133, 134. How to roaſt a cod's 
head, 200. To boil a cod's head, 200, 201. How 
to itew cod, 201. To fricaſee a cod, ib. To bake 
a cod's head, 202. To broil cod, ib. To broil 
cod-ſounds, 208, 209. To fricaſee cod's-found:, 
209. To dreſs water cod. 211. To crimp cod th. 
Dutch way, 215. 


F 


Codling, green, pie, how to make, 255. 

” Pickle, 312. 

Collar, to collar a breaſt of veal, 33, 34. 
a breaſt of mutton, 34. 


in ragoo to look like a breaſt of veal collared, 218. 
To make potatoes like a collar of veal, or mutton, 
228. To collar a breaſt of veal, 298, 299. To 
collar beef, 299. To collar ſalmon, 300. 

Cullops, how to dreſs beef collops, 43. To dreſs col- 


lops and eggs, 135, 136. Cold beef, 138. See 
SCOTCH collops. 


Comfrey roots, how to boil, 282. 

Conſerve of red roſes, or any other flowers, how to 
make, 357. Conſerve of -hips, 357, 353. Con- 
ſerve of roſes boiled, 427. 

Corylip pudding, how to make, 248. 
ſlip wine, 349. 

Crabs, how-to butter, 219. To dreſs a crab, 220. 

Crab fit, how to chuſe, 383. 

Cractuels, how to make, 417. 


Craw fiſh, how to make a cullis of craw-fiſh, 126. 


To make craw-fiſh ſoup, 147. Toſtew craw-fiſh 
220, 221. 


To make cow- 


Cream, how to make cream toaſts, 193. A cream 
pudding, 259. To make ſteeple cream, 329, 330. 
Lemon cream, two ways, 330, Jelly of cream 
330, 331. Orange cream, 331. Gooſeberry cream, 
ib. Barley cream, ib. To make piſtachio cream, 
332. Hartſhorn cream, ib. Almond cream, ib. 
A fine cream ib. Ratafia cream, 333. Whipt 
cream, ib. Ice cream, 394, 395. Sack cream 
like butter, 423. Barley creim, ib. Clouted 
cream, 425. Quince cream, lo. Citron cream, 
ib. Cream of apples, quince, gooſeberries, prunes 
or raſberries, 425, 426. Sugar-loaf cream, 426. 

Crout ſour, how to make, 3$8. | 

Cruſt, how to make a good cruſt for great pies, 173. 

N cruſt for great pies, ib. A cold cruſt, 
174. A dripping cruſt, ib. A cruſt for cuſtards, 
ib. A paſte for crachling cruſt, ib. 
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Cucumbers, how to ſtew, 130, 231, 242. To ragoo 
cucumbers, 130. To force cucumbers, 135. To 
farce cucumbers, 242. To pickle large cucumbers 
in ſlices, 308. How to preſerve cucumbers equal 
with any India ſweetmeat, 390. 

Cullis, for ail forts of ragoo, 134. A. cullis for all 
ſorts of butchers meat, 124, 125. Cullis the Ita- 
lian way, 125. Cullis of craw-fiſh, ib. A white 
cullis, ib. 

Curd fritters, how to make, 187. 

Currants, how to make currant jelly, 336, 337. Cur- 
rant wine, 344. To preſerve currants, 420. 

Currey, how to make the Indian way, 120. 

- Cuftard pudding, to boi, 250. To make almond 
cuſtards, 329. Baked cuſtards, ib. Plain cuſtards, 
ib, 

Cutlets a la Maintenon, a very good diſh; 53, 54. 

Cydr, how to make, 429, 430. How to fine cyder, 
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Damo/*n;, to preſerve whole, 359, 360. To keep 
damoſins for pies or tarts, 367. To dry damoſins, 

te, 

Rs, product of the kitchen and fruit garden 
this month, 387. 

Dewon/hire ſquab pic, how to make, 165, 166. 

Diſouiſed leg of verl and bacon, how to make, 63. 
Mutton chops in diſguiſe, 86, 87. 

D;/hes. See Made Dijhes. 

Dog, two cures for the bite of a mad dog, 387, 388. 

 Dottrrel;, how to chuſe, 379. 

Doves, how to chuſe, 280. See Pigeons. 

Drink, how to make the pectoral drink, 279. To 
make a good drink, 281. Sage tea, ib. To make 
it fora child, ib. 

Dripping, how to pot, to fry fſh, meat, or fritters, 
283, 284. 
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Ducks, ſauce for, 6. Directions for ducks, 5. Sauce 
for boiled ducks, 10, 11. How to roaſt tame and 
wild ducks, 15. A German way of dreſüng ducks, 
82. Ducks alamode, 92. The beſt way to dreſs a 
wild duck, 92, 93. Another way, 93. To boil a 
duck or rabbit with onions, ib. To dreſs a duck 
with green peas, 94. To dreſs a duck with cu- 
cumbers, ib. A duck a la braife, 95. To boil 
ducks the French way, 95, 96. To ſtew ducks, 
114, 118. To make a duck pie, 164, 165. To 
chuſe wild ducks, 379. 

Dump plings, how to inake yeaſt damplings, 269. To 
make Norfolk dumplings, ib. To mak+ hard dum- 
plings, two ways, id. Apple dump lings two wavs 
261. Dumplings, when you have white bread, 291. 
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E:1 ſonp, how to make, 177. How to ftoy eels, 207. 
To ſtew eels with broth, ib. To pitcacoct ceis, 
212. Fry eels, ib. Broil eels, 212, 213. Farce 
eels with white ſauce, 213. To dreſs eels with 
brown fauce, ib. To make an eel pie, 267. To 
collar eels, 269, 270. To pot eels, 272. How to 

chuſe ecte, 382. 

Bee ( face, how to make, proper for roaſted chickens 
or. To ſeaton an egy Þ ie, 163. To make an egy 
ſonp, 12r, 182. To dreſs ſorrel with eggs, 220. 
To dreſs broccoli and eggs, 227. To dreſs a ſpara- 
gus and eggs, ib. Stewed ſpinach and eggs, 229, 
230. To make a pretty diſh ol eggs, 234, 235. 
Eggs a la tripe, 235. A fricaſee of eggs. W. 
ragoo of eggs, 235, 230, How to broil eggs, 230. 
To dreſs eggs with bread, ib. To farce; 2245 ib. 
To dreſs eggs with lettuce, 236, 237. To hy eggs 
as round as balls, 237. To make an egg as big as 
twenty, ib, To make a grand diſh of eggs, 237, 
238. A pretty diſh of whites of eggs, 238 239. 
To make a ſweet_epg pie, 263. How to chu: eggs, 
377, 378. To mak: marmalade of eggs the Jews 
way, 406. 
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laliler wine, how to make, 342. To make elde, 
flower wine, very like Frontiniac, 343. 
Endive, how to ragoo, 223. To dreſs endive the 


Spaniſh way, 403. 
F 

Fairy butter, how to make, 328, 329. 

{Farce, to farce eels, with white ſauce, 213. To farce 
eggs, 236. A farce meagre cabbage, 241, 242, 
o farce cucumbers, 242. 

aft, a number of good diſhes for a faſt dinner, 775; 
to 274. 

Feoruary, fruits laſting then, 384. 

Fennel, how to pickle, 313. 

Fielifare, how to chule, 380. 

Fire, how to be prepared for roaſting or boiling, 7. 

Fill, how to dreſs, 140, 141. 268. To make ii! 
ſauce, with lobſters, 141. Strong fiſh gravy, 146. 
To dreſs little fiſh, 203. Flat fiſh, 211. Salt fiſh, 
ib. Collar of fiſh in ragoo, like a breaſt of veal 
collared, 218, 219. To make g ſalt fiſh pie, 266. 
To make a carp pie, ib. To: A ſoal piez»266, 
267. Eel pie, 267. To make a flounder pe, ib. 
To make a herring pie, 267, 268. Salmon pie, 

268. Lobſter pie, ib. Muſcle pie, ib. To collar 
ſalmon, 269. To collar eels, 269, 270. To pic- 
Ele or bake herrings, 270. To pickle or bake 
mackerelto keep all the year, 270, 271. To ſouſe 
mackerel, 271, To pot a lobſter, ib. To pot 

_ eels, 272. To pot lampreys, ib. To pot chars, 
ib. To pot a pike, 272, 273. To pot ſalmon, 
two ways, 273, 274. To boil a plaiceor flounder 
277. To make fiſh ſauce to keep the whole year, 
283. How to bake fiſh, 286. The proper ſeaſon 
for fiſh, 381, 382. How to chufe fiſh, 382, 383. 
To make fiſh paſties the Italian way, 403. The 
manner of dreſſing various forts of dried fiſn, 442, 


442, 444- 
Floating Iland, how to make, 341. 
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Florendine hare, 116. How to make a cheeſe-curd 
florendine, 261, 262. To make a florendine of 
oranges or apples, 262. i 

Flour, haſty pudding, how to make, 184. To make 
a flour pudding, 251. 

Fiaumder, how to make a flounder pie, 267. Howe 
boil flounders, 277. To chuſe flounders, 383. 
Flxoers, how to make conſerve of any tort of flowers, 

357+ To candy any ſort of flowers, 360. 

Hlummery, how to make hartſhiorn ſtummery, 433". 
Another way, 337, 338. To make catmeal fium- 
mery, 338. French flummerv, 339, 340. 

Pod, how to make an orange fool, 103. Fo make a 
Weſtminſter fool, ib. A gooſeberry fool. ib. 

Force, how to make ſorce- meat balls, 23. To iorcy 
a leg of lamb, 34. To force a large fowl, 25. To 


force the inſide of a firtoin of beel, two was's, 435. 


The inſide of a runnin cf beef, 39. Doncue ant 
udder forced, 48. To force a tongue, 49. To 
force a fowl, 84, 85. To fore cocks-combs, 126. 
Forced cabbage, 134. Forced ſavoys, 135. Forced 
cucumbers, ib. To force aſparagus in French 
rolls, 230. 

Fouls of different kinds, how to roaſt, 6, 7, 15, 16. 
Sauce for fowls, 20, 144. How to. boil fowls, 10. 
How to roaſt a fowl, pheaſant faſhion, 13. How to 
force a large fowl, 35. To ſtew a fowl, 36. To 
itew a fowl in celery ſauce, 80, 81. The Ger» 
man way of dreſſing fowis, 82. To dreis a fowl 
to perfection, ib. To ſtew white fowl] brown the 
nice way, 83, 84. Fowl ala braife, 84. To force 
a fowl, 84, 85. To roaſt a fow! with cheſnuts, 
85. How to marinate fowls, 88. To dreſs a cold 
fowl, 136. To make a fowl pie, 289. To pot 
fowls, 295. 

Frangas incopadles, to make, 438. 

Fraze, how to make apple frazes, 189. How to make 
an almond fraze, ib. 
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#rench beans, how to dreſs, 19. To ragoo French 
- beans, 224. To make a French barley pudding, 
249. A, harrico of French beans, 288, 289. How 
to pickle French beans, 310. Howto make French 
biſcuits, 324. French bread, 350. French flum- 
mery, 339, 340. To keep French beans all the 
year, 364, 365. To dreſs carrots and French beans 
the Dutch way, 404. Chickens dreſſed the French 
way, 433. 

Fricandillas, to make, 445. 

F'ri:o/ee, how to make a brown fricaſee, 24, 26. A 
white fricaſee, 25, 26. Tofricaſee rabbits, lamb, 
or veal, &c. 25. Rabbits, lamb, ſweetbreads, or 
tripe, 26. Another way to fricaſee tripe, ib. A 
ſricaſee of pigeons, 27, 28. A fricaſee of lamb- 
{ones and ſweetbreads, 28. A fricaſee of net: 
tongues, 48. To ſricgſee ox palates, go. To fi- 

ceſee cod, 201, To frlcaſęe cods-fonnds, 269. To 
licatee lrirrets, 444. A iricalee oH arucuuke bot- 
toms, 226. A white fricaſęe of muſhrooms, ib. 

Fritten, how to make haſty fricters, 186. Fine 
fritters, ib. Apple fritters, 186, 187. Curd frit- 
ters, 187. Fritters royal, ib. Skirret fritters, ib. 
Wnite tritters, 187, 188. Syringed fritters, 188. 
To make vine: leaf fritters, 188, 189. Clary frit- 
ters, 189. Spaniſh fritters, 431. 

Nruits, the ſeveral ſeaſons for, 384, 385, 386, 387. 

Fry, how to fry tripe, 27. Beef ſteaks, two ways, 

44. A loin of lamb, 59, 60. Sauſages, 135. 
Sole veal, 136, 137. To make fried toaſts, 197. 
To fry carp, 198. Tench, 199. — 207. 
To fry lampreys, 211, 212. To fry eels, 212. 
Chardoons fried and buttered, 224, 225. To fry 
artichokes, 226, Potatoes, 228. Eggs as round 
as balls, 237. Fried celery, 242, 243: Cault- 
flowers fried, 243. Fried ſmelts, 368. 


Furmity, how to make, 183, 184. 
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Garden, directions concerning garden things, 20. The 
produce of the kitchen and fruit garden, in diffe- 
rent ſeaſons of the year, 384, 385, 386, 387. 

Gertins, how to pickle, 307, 308. 

German puffs, how to make, 417. 

Giblets, how to ſtew, 98, 99. To make giblets a la 
turtle, 99, 109. How to make a giblet pie, 164. 

Ginger, mock, to pickle, 317. 

Gingerbread cakes, how to make, 321. How to make 
gingerbread, 323. Ginger tablet, 404. 

Gold lace, how to clean, 428. 

Golden-pippins, how to pickle, 314, 315. How. to 
preſerve, 410. 

Good-wett;, how to chuſe, 379. 

Gooſe, how to roaſt, 5, 6, 15, 96. A mock gooſe, 
how prepared, 3. Sauce for a gooſe, 6. Sauce 
for a boiled gooſe, 10. How to dreſs a gooſe with 
onions, or cabbage, 96. To dreſs a green gooſe, 
ib. To dry a gooſe, 97. To dreſs a gooſe in ra- 
goo, ib. A gooſe alamode, 98. To make agooſe 
pie, 167, 168. To make a pudding with the blood 
of a gooſe, 293. How to chuſe a tame, wild, or 
bran gooſe, 379. 

Gooſeberry, how to make a gooſeberry fool, 183. A 
gooſeberry pie, 265. How to make it red, ib. 
Cuſtards good with it, ib. Gooſeberry cream, 33r. 
Gooſeberry wine, 343, 344. How to preſerve 
gooſeberries whole without ſtoning, 360, 361. 
How to keep green gooſeberries till Chriſtmas, 366. 
To keep red gooſeberries, ib. How to make 
gooſeberry kites 409, 

Grailing, a fiſh, to chaſe, 382. 

Grapes, how to pickle, 313. How to preſerve grapes, 
410. 

Grateful, how to make a grateful pudding, 351, 352. 

Gravy, how to make wood and cheap gravy, Pret. v. 


I 
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To make gravy for a turkey or any ſort of fowls. 
20. Another direction to make giavy, 20, 21. 
1 5 
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To make beef, or mutton, or veal gravy, 21. To 
make gravy for a white ſauce, 144. Gravy for 
turkey, fowl, or ragoo, ib. Gravy for a fowl when 
you have no meat or gravy ready made, 144, 145. 
Mutton or veal gravy, 146. Strong fiſh gravy, ih. 
Gravy ſoup, 147, 286. Good brown gravy, 224. 

Greens, directions for dreſſing, 17. 

Green-Gages, how to candy, 396. 

Grill, how to grill ſhrimps, 229. 

Gruel, how to make water gruel, 278. 

Gull, how to chuſe, 379. 


H. 


Had docks, how to broil, 202. To broil haddock when 
they are in high ſeaſon, 208. How to dreſs Scotch 
haddocks, 211. Haddocks after the Spaniſh way, 
401. To dreſs haddocks the Jews way, 402. 

Haggaſs, Scotch, to make, 438. To make it ſweet 
with fruit, 438, 439. 

Ham, the abſurdity of making the eſſence of ham a 
ſauce to one diſh, Pref. iv. How to boil a ham, 
9. To dreſs a ham a la braiſe, 71. To roaſt a 
ham or gammon, 71, 72. To make eſſence of ham, 
121, 122, 124. To make a ham pie, 163, 164. 
Vea hams, 302. Beef hams, 302, 303. Mutton 
hams, 303. Pork hams, 303, 304. To chuſe 
Weſtphalia hams, 377. Farther. directions as to 

_ pickling hams, 400, 401. 

Hamburgh ſauſages, how to make, 432, 433. A tur- 
key ſtuffed after the Hamburgh way, 433. 

Hard dumplings, how to make, two. ways, 260. 

Hair, to preſerve and make it grow thick, 446. 

Hare, to roaſt a hare, 7, 8, 15. Different ſorts of 
ſauce for a hare, 8. To keep hares ſweet, or make 
them freſh when they ſtink, 12. To dreſs ajugged 
hare, 115, 116. To ſcare a hare, 116, 117. Flo- 
rendine hare, 116. To ſtewa hare, 117. A hare 
civet, ib. To pot a hare, 296. To chuſe a hare 
380, 381. 
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Harrico of French beans, how to make, 288, 28g. 

Hart/horn cream, to make, 332. Jelly, 334, 335. 
To make a hartſhorn flummery, two ways, 337, 

8. 

7 how to haſh a calf's head, 28, 29. A calf's 
head white, 29. A mutton haſh, 54. To haſh 
cold mutton, 137. Mutton like veniſon, 137, 
138, 

Haſh pudding, how to make a flour haſty pudding, 
184. An oatmeal haſty pudding, 185. A fine 
haſty pudding, 186. Haſty fritters, ib. 

Heart-burn, lozenges for, 470. 

Heath poults, to chuſe, 380. To chuſe heath-coc!: 
and hen, ib. 

Hedge-hog, how to make, three ways, 195, 196, 


339- 

Hen, ; Fr to chuſe, 379. 

Herrings, how to broil, 206. To fry herrings, 207. 
A herring pie, 267, 268. To pickle or bake her- 
rings, 270. To chuſe herrings, 383. Pickled and 
red herrings, ib. Dried herrings, how to dreſs, 
444- 

Fhodge-podge, how to make, 153. Of mutton, ib. 

Hogs feet and ears, how to ragoo, 26, 27. Hogs ears 4 
3 127, 128. Almond hogs puddings, three f 
ways, 291, 292. Hogs 1 with currants, 
292. The ſeveral parts of a hog, 374. Parts of a 
bacon hog, ib, 

Honey-comb, how to make a lemon honey-comb, 4r 3, 
414. 

HyRerical water, to make, 3750. 


| 


Jam, how to make a raſberry, 337. 
January, fruits then laſting, 384. 
{ce, how to ice a great cake, 319, 320. To make ice 
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Jelly, how to make iſinglaſs jelly, 279. Jelly of 
cream, 330, 331, Hartſhorn jelly, 334, 335. 
Orange Jelly, 335. A ribband jelly, 335, 336. 
Calves feet jelly, 336. Currant jelly, 330, 337: 


A turkey, &c. in jelly, 395. 
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India pickle, how to make, 396. 

Irfewich, how to make an Ipfwich almond pudding, 
256. 

Tron, how to keep from ruſting, 429. 

Jronmolds, how to take out of linen, 396. 

ſfinglaſs jelly, how to make, 279. 

17iand, how to make the floating iſland, $4. 

{talian collops, 66. How to make an Italian pud- 
ding, 249. | 

Fug, to dreſs a jugged hare, 115, 116. 

June, the produce of the kitchen and fruit garden this 
month, 385. 

Fuly, the produce of the kitchen and fruit garden 
this month, 1b. 

Fumball;, how to make, 131. 


K. 


Kickflaws, how to make, 193. 
Kidneybeans. See Beans. 
Kuote, a bird, how to chuſe, 379. 


L. 


Lace, gold or ſilver, how to clean, 428. 
Lamb, how to roaſt, 2. To boil houſe lamb, 10. 
Too roaſt houſe lamb, 14. How to fricaſee lamb, 
25. To fricaſee lambs-ſtones and ſweetbreads, 28. 
To dreis a lamb's head, 30. To force a leg of lamb, 
. £9. To boil a leg of lamb, 35. How to 
bake lamb and rice, 58, 59.- To fry a loin of 
lamb, 59, 60. Another way of frying a neck or 
loin of lamb, 60. A ragoo of lamb, ib. Cutlets 
fricaſeed, 61. Chops larded, ib. Chops en Caſa- 
role, 61, 62. To ſtew a lamb's head, 62. To 
make a very fine ſweet lamb pie, 161. The ſeveral 
parts of houſe lamb, 374. Proper ſeaſons for 
houſe and graſs lamb, ib. How to chuſe lamb, 
8 to dreſs, 211. To fry lampreys, 211, 
212. To pot lampreys, 272. 
Lark, ſauce for, 6. Directions for roaſting larks, 16. 
To dreſs larks pear faſhion, 115. To chuſe larks, 


380. 
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Lemon ſauce for boiled fowl, how to make, 82. To 
make lemon tarts, 171, 172. To pickle lemons, 
311, To make lemon cheeſecakes, two ways, 32C. 
To makelemon cream, two ways, 330. How to keep 
lemons, two ways, 366, 3679. To make a lemon 
honey comb, 413, 414. A lemon tower or pud- 
ding, 418. To make the clear lemon cream, ib. 

Leveret, now to chuſe, 380, 381. 

Limes, how to 1 315. 

Ling, how to Chuſe, 382. 

Linen, how to take ironmolds out of, 396. | 

Livers, how to dreſs livers with muſhroom ſauce, 81. 
A ragoo of livers, 132, 133. A liver pudding 
boiled, 287, 288. 

Loaf, how to make buttered loaves, 227. To make a 
boiled loaf, 253. i 

Lobſters, how to butter lobſters, two ways, 219. How 
to roaſt lobſters, 220. To make a lobſter pie, 268. 
To pot a lobſter, 272. To chuſe lobſters, 383. 

Loin, of veal en epigram, 63, 64. 


M. 


Mackeroons, how to make, 324, 325. 

Mackerel, how to broil, 203, To broil mackerel 
whole, 206. Mackerel a la maitre d'hotel, ib. To 
pickle or bake mackerel to keep all the year, 270, 
271, To ſouſe mackerel, 271. To pickle macke- 
rel, called caveach, 305. To chuſe mackerel, 383. 
Mackerel dreſſed the Italian way, 403. The way of 
curing mackerel, 444, 445. To dreſs cured mac- 
kerel, 445. 

Maid dog, two cures for the bite of, 387, 388. 

Made diſtes, 22 to 78. Rules to be obſerved in all 
made diſhes, 122. A pretty made diſh, 193. 

Madlin cakes, to make, 325. 

Maid, directions to the houſe-maid, 390. 

March, fruits then laſting, 384. 

Marle, a bird, how to chuſe, 379. 

Marmalade of oranges, how to make, 354, 355. To 
make white marmalade, 355. Red marmalade. ib. 

Marmalade of eggs the Jews way, 406.  Marma- 

lade of cherries, 415. Of quince, white, ib; 
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Marrow, how to make a marrow pudding, 157. 

May, the product of the kitchen and fruit garden this 
month, 384, 385. | 

Mead, how to make, 415. To make white mead, 
437. 

2 how to keep meat hot, 16. To prevent its 
ſticking to the bottom of the pot, 56. To pre- 
ſerve ſalt meat, 400. 

Melon mangoes, to pickle, 317. 

Milt, how to make rice-milk, 182. Artificial aſſes 
milk, 280. Cows milk next to aſſes milk, 280, 
281. To make milk water, 372, 436. Milk ſoup 
the Dutch way, 402, 403. 

Millet pudding, to make, 247. 

Mince-pies, the beſt way to make them, 170, 171. To 
make Lent mince- pies, 269. 

Mint, how to diſtil mint, 350. 

Moonſtine, how to make, 340, 341. 

Morello cherries, how to barrel, 421. 

Muffins, how to make, 351, 352. 

Mulberries, how to make a pudding of, 259. 

Muſhrooms, how to make muſhroom ſauce for white 
fowls of all forts, 79, 80. For white fowls boiled, 
80. To make a white fricaſee of muſhrooms, 226. 
To ragoo muſhrooms, 234. To pickle muſhrooms. 
for the ſea, 284. To make muſhroom powder, ib. 
To keep muſhrooms without pickle, 285. To 
pickle muſhrooms white, 311, 312. To make 

pickle for muſhrooms, 312. To raiſe muſhrooms, 
435+ 

Milk. how to make muſcle ſoup,” 178, 179. To 
ſtew or dreſs muſcles, 221, 222. To make a muſ- 
cle pie, 268. To pickle muſcles, 315, 316. 

Mutton, how to roaſt mutton, 2, 14. The ſaddle and 
chine of mutton, what, 2. The time required for 
roaſting the ſeveral pieces. of mutton, 14. To 
roaſt mutton veniſon faſhion, 12. To draw mut- 
ton gravy, 20, 21. To ragoo a leg of- mutton, 
24. To collar a breaſt of mutton, 34. Another 
way to dreſs a breaſt of mutton, ib. To dreſs a 
leg of mutton a la royal, 51. A leg of mutton 4 
la haut gout, ib. To roaſt a leg of mutton with. 
oyſters,ib, To roaſt a leg of mutton with cockles- ib. 


>, n 


en nn 


N 


IN I 
A ſhoulder of mutton en epigram, gr, 52. A 
harrico of mutton, 52. To French a hind ſaddle 
of mutton, 52, 53. Another French way called 
St. Menehout, 53. To make a mutton haſh, 54. 
A ſecond way to roaſt a leg of mutton, with oyſters, 
54, 55. To dreſs a leg of mutton to eat like veni- 
ſon, 55. To dreſs mutton the Turkiſh way, 55, 
56. A ſhoulder of mutton witha ragoo of turnips, 
56, 57. To ſtuff a leg or ſhoulder of mutton, 57. 
To boil a leg of mutton like veniſon, 27. Mutton 
chops in diſguiſe, 86, 87. Mutton kebobbed, 119. 
To dreſs a neck of mutton called the haſty diſh, 
119, 120. To haſh cold mutton, 137. To hath 
mutton like veniſon, 137, 138. To make mutton 
gravy, 146. Mutton broth, 151, 152. Mutton 
pie, 163. Mutton broth for the ſick, 274. To 
make it for very weak people, 274, 275. To make 
mutton hams, 303. How to chuſe mutton, 375. 


N. 


Norfolk dumplings, how to make, 260. 

North, lady, her way of jarring cherries, 353, 354. 

November, the product of the kitchen and fruit garden 
this month, 387. 

Nun's-Cake, how to make, 321, 322. 
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Oat-Pudding, how to bake, 156, 288. Oatmeal haſty 
pudding, how to make, 185. Oatmeal pudding, 
243. Oatmeal flummery, 338. Oatcakes, 351, 


352. 

October, the product of the kitchen and fruit garden 
this month, 386. | 

Olive, how to make an olive pie, 162, 163. 

Onions, how to make a ragoo of onions, 131. An 
onion ſoup, 177. An onion pie, 263. To pickle 
onions; 311, To make onion - ſoup the Spaniſh 
way, 402. | 
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Orange tarts, how to make, 171. Orange fool, 183. 
Orange pudding, four ways, 244, 245. An orange- 
ado pie, 264. Orange butter, 329. Oy cream, 
331. Orange wine, 342, 343. To make orange 
wine with raiſins, 343. Orange marmalade, 354, 
355. How to preſerve oranges whole, 355, 356, 
357. To make orange wafers, 412. Orange cakes, 
413. Orange loaves, 417, 418. Orange biſcuits, 
427. 

Ortolans, how to dreſs, 114. 

Oven, for baking, how to be built, 353. 

Ox, how to bake an ox head, 22. To ſtew ox palates, 
24. To ragoo ox palates, 49. To fricaſee ox pa- 
lates, 50. Fo roaſt ox palates, ib. To pickle ox 
nm, 129, 130, How to make gravy of ox 

idneys, 145. Ox cheek pie, 166. 

Oxford John, 57. How to make an Oxford pudding, 
160. 

Oyfters, how to make a ragoo of, 131, 132. To 
make mock oyſter ſauce, either for turkies or fowl 
boiled, 79. To make an oyſter ſoup, 180. Oyſter 
ſauce, 202, 203. To make ſcollops of oyſters, 221. 
To ragoo oyſters, 222, 223. To make oyſter 
loaves, 230. How to pickle oyſters, 315, 316. 


P. 


Paco-lilla, or Indian pickle, how to make, 440. 

Pain perdue, how to make, 193. 

Panada, how to make, 27g. | 

Pancakes, how to make, 189, 190. To make fine 
pancakes, four ways, 190, 191. Rice pancakes, 


191. 
Parſley, how to diſtil, 370. 
Parſnips, how to dreſs, 17, 18. How to ſtew, 231. 
To maſh, ib. : 
Partridges, ſauce for partridge, 6. Directions for 
' roaſting partridges, 16, 103. To boil partridges, 
108, To drels partridges a la braiſe, 109, 110. 
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To make partridge panes, 110. The French way 
of dreſſing partridges, 123. Another way to boil 
partridges, 276. How to chuſe a partridge, cock 
or hen, 380. 

Paſty, how to make little paſties, 139. To make pe- 
tit paſties, for garniſning of diſhes, 139, 140. How 
to make veniſon paſty, 168, 169. To make paſty 
of a loin of mutton, .169. 

Peaches, to pickle, 309, How to make ſyrup of peach 
bloſſoms, 358, 359. How to 3 peaches, 
362. How todry peaches, 408. | 

Pearl, to make ſugar of pearl, 40%. 

. Pears, how to ſtew, 192. To ſtew pears in a ſauce- 
pan, ib, To ſtew pears purple, ib. How to make 
— pudding, 2 59: Pear pie, 264, 265. To 
een pear plums for tarts or pies, 367. How 
to dy fears wichout ſugar, 404. To dry pear 

plums, 421, 424. 

Peas, how to ſtew peas and lettuce, 133. How to 
make a green peas-ſoup, two ways, 148, 149. A 
peas ſoup for winter, two ways, 149, 150. How 
to make peas-ſoup fora faſt dinner, 175. To make 
a green peas-ſoup for ditto, two ways, 175, 170. 
How to make peas-porrige, 182. To dreſs peas 
Frangoife, 240, 241. Green peas with cream, 24t., 
To make peas-ſoup, 286. Io make peas- punuing, 
288. To keep green peas till Chriſtmas, 365. 
Another way to preſerve green peas, 439, 440. A 
Spaniſh peas ſoup, 402. Another way to dreſs 
peas, 403. - 

Pell;zz2, how to make it the Indian way, 121. Ano: 
ther way to makea pellow. ib. 

Penny roy, how to diſtil, 379. 

Pepper cakes, how to make, 322. 

Perfumery, receipts for, 463. To make red, light, or 


purple waſh-balls, ib. Blue, red, purple, or marbled 


waſh-balls, 463, 464. White aln ond waſh-balls,464. 
Brownalmond waſh-balls, 464, 465. Lip falve, 465. 
A compoſition to take hair out by the roots, ib. 
White lip ſalve, and for chopped hands and face, 
tb, French rouge, ib, Opiate for the teeth, ib. 
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Deleſcot's opiate, 466. Shaving oil, ib. To take 
iron molds out of linen, and greaſe out of woollen 
or ſilk, ib Waſh for the face, ib. Liquid for the 
hair, ib. Waitealmond paſte, ib. Brown almond 
paſte, 467. Sweet ſcented bags to lay with linen, 
ib. Honey-water, ib. Orange butter, ib. Le- 
mon- butter, ib. Marechalle powder, 467, 469, 
Virgin's milk, 468. Eau de bouquet, ib. Am- 
broſia noſegay, ib. Pearl water, ib. Eau de luce. 
ib. Milk flude water, ib. Miſs in her teens, 469. 
Lady Lilley's ball, ib. Hard pomatum, ib. Soft 
pomatum, ib. Nun's cream, ib. Eau ſans pareil. ib. 
Beautifying water, 470. Lozenges for the heart- 
burn, ib. Lozenges for a cold, 1b. Dragon roots, 
ib. Shaving powder, ib. Windſor ſoap, ib. Soap 
to fill ſhaving boxes, 471. Tooth powder, ib. 
Cold cream, ib. Turlington's balfam, ib. Sirop 
de capillaire, 471, 472. Receipt for a conſumption. 
472. To ſtop a violent purge, or the flux, 473. 
For obſtructions in the womb, ib. Another tor 
obſtructions, ib. Fora hoarſeneſs, ib. 


Pheaſants, may be larded, 13. To roaſt pheaſants, 


111. To ſtew pheaſants, ib. To dreſs a pheaſant 
à la braiſe, 111, 112. To boil a pheaſant, 112. 
To chuſe a cock or hen pheaſant, 379. To chuſe 
paeatant poults, 380. 


Pickle, to pickle ox-palates, 129. To pickle pork, 


301. A pickle for pork which is to be eat ſoon, 
302. To pickle mackerels, called caveach, 305. 
To pickle walnuts green, 395, 306. To pickle 
walnuts white, 306. To pickle walnuts black, 
307. Topickle gerkins, 307, 308. To pickle 
large cucumbers in ſlices, 308. To pickle aſpara- 
gus, 308, 309. To pickle peaches, 309. Tv 
pickle raddiſh pods, 3 10. To pickle French beans, 
ib. To pickle cauliflowers, ib. To pickle beet- 
root, ib To pickle white plums, 311. To pic- 
kle onions, ib. Topickle lemons, ib. To pickle 
muſhrooms white, 311, 312. To make pickle tor 
muſhrooms, 312. To pickle codlins, ib. To pic- 
kle fennel, 313. To pickle grapes, ib. To pickle 
barberries, 314. To pickle red cabbage, ib. To 
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+ pickle golden pippins, 314, 315. To pickle na- 
iturtium buds and limes, 315. To pickle oyſters, 
cockles, and muſcles, 315, 316. To pickle young 
ſuckers, or young artichokes before the leaves are 
hard, 316. To pickle artichoke bottoms, ib. To 
pickle ſamphire, 316, 317. To pickle mock gin- 
ger, 217. To pickle melon mangoes, ib. Elder 
roots in imitation of bamboo, 318. Rules to be 
obſerved in pickling, ib. To pickle ſmelts, 363. 
Further directions in pickling, 400, 401. To 
make a pickle for fine purple cabbage, 434, 435 
To make paco-lilla, or Indian pickle, 440. 
Pig, how to roaſt, 3, 4, 14, 15. Sauce for a roaſted 
pig, 4. Different ſorts of ſauce for a pig, 45. To 
roaſt the hind quarter of a pig lamb-faſhion, 5. 
How to bake a pig, ib. To dreſs pig's petty-toes, 
54. Various ways of drefling a pig, 72, 73. 
Pig in jelly, 74. Collared pig, ib. A pig the 
rench way, 74, 75. A pig au pere-douillet, 75. A 
pig matelote, 75, 76. A pig like a fat lamb, 76. 
Barbicued pig, 76, 77. 
Pigeons, directions for roaſting pigeons, 7, 16. To 
' broil pigeons, 7. To make a fricaſee of pigeons, 
27, 28. Toroaſt pigeons, 100. To boil pigeons, 
100, 101. To a la daube pigeons, 101. Pigeons 
au poir, 101, 102. Pigeons floved, 102, 103. 
Pigeons ſurtout, 103. Pigeons in compote, 103, 
104, To make a French pupton of pigeons, 104. 
Pigeons boiled with rice, ib. Pigeons tranſmogri- 
hed, ib. Pigeons in fracandos, 105. To roaſt pi- 
geons with a farce, ib. Pigeons a la Souſſel, 1035, 
106. Pigeons in pimlico, 106. To jug pigeons, 
106, 107. To ſtew pigeons, 107. To dreſs cold 
pigeons, 136. To makea pigeon pie, 164. To 
boil pigeons for the fick, 2756. To pot pigeons, 
205. To chuſe pigeons, 380. To fricaſee pige- 
ons the Italian way, 432. 
Pies, how to make a very fine ſweet lamb or veal pie, 
161. A ſavoury veal pie, ib. A favoury lamb or 
veal pie, 161, 162. A calf's foot pie, 162. An 
olive pie, 162, 163. How to ſeaſon an egg pie. 


e 


163. To make a mutton pie, ib. To make « 
beet-ſteak pie, ib. To make a ham pie, 163, 164. 
How to make a pigeon pie, 164. To make a gib- 
let pie, ib. To make a duck pie, 164, 165. To 
make a chicken pie, 165. To make a Cheſhire 


pork pie, ib. A Devonſhire ſquab pie, 165, 166, - 


An ox-cheek-pie, 166. A Shropſhire pie, 166, 
167. A Yorkſhire Chriſtmas pie, 167. A gooſe 
pie, 107, 168. A calf's head pie, 169. The beſt 
way to make mince pies, 170, 171. To make 
cruſts for great pies, 173. To make an artichoke 
pie, 2. A ſweet egg pie, 263. A potatoe pie, 
ib. An onion pie, ib. An orange pie, 264. A 
ſkirret pie, ib. An apple pie, ib. Green codling 
pie, 265. A cherry pie ib. A plum pie ib. 
A gooſeberry pie, ib. A falr-fiſh pie, 266. A carp 
pie, ib. A foal pie, 266, 267. An cel pie, 267. 
A flounder pie, ib. A herring pie, 267, 268. A 

. ſalmon pie, 268. A lobſter pie, ib. A muſcle 
pie, ib. To make Lent mince pies, 269. A fowl 
_ 289. A Cheſhire pork pie for ſea, 289, 290. 

o make fiſh ies the Spaniſh way, 405. 

Pike, how to dreſs a pike, 208, To pot a pike, 272, 
273. To chuſe pike, 382. 

File, whole how to ſtew, 292. How to preſerve 
"ippins, 4:0. To preſerve pippins in flices, 323. 

Piti. o make a pith pudding, 157. . 

Plaue, to make plague - water, 371. A receipt againſt 
the plague, 388, 389. | ; 

Plaiſe, to boil plaiſe, 277. How to chuſe plaife, 383. 

Pliers, to drefs them ſeveral ways, 114, 115. To 
chuſe plovers, 380. 

Plum, to make plum porridge for Chriſtmas, 146. 
A boiled plum pudding, 158. Plum porridge, 194. 
Plus gruel, ib. A wiite pear-plum pudding. 249. 
To pickle white plums, 311. To make little plum 
cakes, 326. To preſerve the large green plus, 
361, 362. To keep pear-plums for tarts or am 
367. To diy plums, 406, 407. How toprelerve 
plums green. 416. To prefervewhite pear- plums, 
419, 420. To dry pear-plums, 421, 422. The 
filling for the aforeſaid plums, 422, 
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Poppy water cordial, how to make, 437. 

Pork, how to roaſt the different pieces of, 3, 14. 
Gravy or ſauces for pork, 3. To boil pickled pork, 
22, To ſtuffa chine of pork, 72. To preſerve 
or pickle pigs feet and ears, 128, 129. A Cheſhire 
pork pie, 165. Pork broth, 275. Pork pudding, 
287. A Cheſhire pork pie forſea, 289, 290. To 
pickle parks 301. Pork which is to be eaten ſoon, 
302. Pork hams, 303, 304. The ſeaſon tor pork 

374. To chuſe ork, 376. 

Porridge, how to make plum porridge for Chriſtmas, 
146. Peas porridge, 182. Plum porrige or varley 
gruel. 184. 

Portable ſoup, how to make, 154, 155. 

Portugal cakes, how to make, 322. 

PoJit, how to make a ſack poſſet, three ways, 185. 

Potatoes, ſeveral w.ys of dreſſing potatoes, 18. To 
make potatoe cakes, 228. Potatoe pudding, ſeve- 
ral ways, 228, 243, 244. Potatoes like a collar of 
veal or mutton, 228. To broil potatoes, ib. To 
fry potatoes, ib. Maſhed potatoes, 229. A po- 
tatoe pie, 263. 

Pot, how to pot a lobſter, 271. Eels, 272. Lam- 
preys, ib. Chars, ib. A pike, 272, 273. Sal- 
mon, two ways, 273. Pigeons, 295. A cold 
tongue, beef or veniſon, 295, 296. Veniſon, 296. 
To pot a hare, ib. A tongue, 296, 297. A fine 
way to pot atongue, 297. To pot beeflike veni- 

| ſon, 298. Cheſhire cheeſe, ib, To ſave potted 
birds, 304, 305. | 

Pottage, brown, how to make, 437. To make white 
barley pottage with a chicken in the middle, 4.38. 

Poultry, directions concerning roaſting poultry, 16. 
| Seaſons for different kinds of poultry, 378. How 
to chuſe poultry, 378, 379, 380. 

Powder, ſweet, how to make for cloatbs, 428. 

Pratune, how to ttew, 220. How to chuſe prawns, 
583. 

Preſerves, how to preſerve cocks-combs, 128. To 
preſerve or pickle pigs feet and ears, two ways, 


128, 129. To preſerve apricots, 359, 408, 409. 
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Damofins, whole, 359, 360. Gooſeberries whole, 
360, 361. White walnuts, 361. Green walnuts, 
ib. Large green plums, ib. Peaches two ways, 
361, 362. Artichokes all the year, 364. French 
beans all the year, 364, 365. Green peas till 
Chriſtmas, 365. Another way to preſerve green 
peas, ib. Green gooſeberries till Chriſtmas, 366. 
Red gooſeberries, ib. Walnuts all the year, ib. 
Lemons two ways, 366, 367. White bullice, pear 


plums, or damoſins, &c. for tarts or pies, 367. To 


* 


preſerve artichokes the Spaniſh way, 405. Pippins, 
410. Grapes, ib. Green codlins, 410, 411. White 
quinces whole, 412. Apricots or plums green, 
416. Cherries, ib. 421. Barberries, 416. White 
pear-plums, 419, 420. Currants, 420. Raſ- 
berries, ib. Pippins in flices, 423. The Jews way 
of preſerving 3 and all kinds of fiſh, 441, 
442. To preſerve tripe to go to the Eaſt Indies, 


442. 
rune pudding, to make, 259. 


Pudding, how to bake an oat pudding, 156. How to 


make a calf's foot pudding, ib. A pith pudding, 
157. A marrow pudding, ib. A boiled fuet pud- 
ding, 158. A boiled plum pudding, ib. A bunt- 
ing pudding, ib. A Yorkſhire pudding, 158, 159. 
A vermicelli pudding, 159. A ſteak pudding, ib. 
An Oxford pudding, 160. Rules to be obſerved in 
making puddings, &c. ib. How to make pretty 
almond puddings, 196, 197. An oatmeal pudding, 
243. A potatoe pudding, three ways, 243, 244. 
An orange pudding, four ways, 244, 245. A le- 
mon pudding, two ways, 245, 246. An almond 
pudding, 246. How to boil an almond pudding, 
246, 247. A ſago pudding, 247. Amillet pud- 
ding, ib. A carrot pudding, two ways, 247, 248. 
To make a cowſlip pudding, 248. Aquince, apri- 
cot, or white pearplum pudding, ib. Apearl bar- 
ley pudding, 248, 249. A French barley pudding, 
249. An apple pudding, ib. An Italian pudding, 
ib. A rice pudding, three ways, 249, 250. To 
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boil a cuſtard pudding, 250. A flour pudding, 
251. A batter pudding, ib. A batter pudding 
without eggs, ib. A grateful pudding, 251, 252. 
A bread pudding, 253. A fine bread pudding, ib. 
An ordinary bread pudding, 253. A baked bread 
pudding, ib. A cheſnut pudding 253, 254. A 
fine plain baked pudding, 254. Pretty little cheeſe- 
curd puddings, ib. An apricot pudding, 254, 255. 
The Ipſwich almond pudding, 255. Tranſparent 
pudding, ib. To make puddings for little diſhes, 
255, 256. A ſweetmeat pudding, 256. A fine 
plain pudding, ib. A ratafia pudding, ib. A bread 
and butter pudding, ib. 257. A boiled rice pud- 
ding, ib. A cheap rice pudding ib. A cheap plain 
rice pudding, ib. A cheap baked rice pudding, 
258. A ſpinach pudding, ib. A quaking pud- 
ding, ib. A cream pudding, 259. To make a 
prune pudding, ib. A ſpoonful pudding, ib. An 
apple pudding, ib. Citron pudding, 261. A 
pork or beef, &c. pudding, 287. A rice pudding, 
ib. Aſuet pudding, ib, A liver pudding, 287, 
288. An oatmeal pudding, 288. To bake an 
oatmeal pudding, ib. To bake a rice pudding, 
ib. To make a peas pudding, ib. Almond hogs 
puddings, three ways, 291, 292. Hogs puddings 
with currants, 292. Black puddings, 292, 293. 
A pudding with the blood of a gooſe, 293. Caro- 
lina rice pudding, 446. 

Puff paſte, how to make, 173, How to make Ger- 
man puffs, 417. 


Pullets, how to dreſs pullets a la Sainte - Menehout, 
85, 86. 


Pypton, how to make a pupton of apples, 191. 
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Quince, to make a quince pudding, 248. Quince 
wine, 345. To preſerve quinces whole, 357. To 


make ſyrup of quinces, 359, Quince cakes, 362. 
To preſerve white quinces whole, 412. To make 
marmalade of quinces white, 415. 


Lire of paper pancakes, how to make, 190, 19 r. 


Rabbits, ſauce for boiled rabbits, 10, 11. 


Radiſi pods, to pickle, 310. 
Ragoo, how to ragoo a leg of mutton, 24. 


How to 


roaſt rabbits, 12, 13. Sauce for roaſted rabbits, 
13. How to roaſt a rabbit hare-faſhion, ib. To 
fricaſee rabbits, 25. To dreſs Portugueſe rabbits, 
117, 118. Rabbits ſurpriſe, 118. To dreſs rab- 
bits in caſſerole, 118, 119. To make a Scotch 
rabbit, 225. A Welck rabbit, ib. An Engliſh 
rabbit, two ways, ib. To chuſe rabbits. 381. 


Hogs feet 


and ears, 26, 27. Aneckof veal, 31. A breaſt 
of veal two ways, 31, 32. A piece of beef, 36, 
37. Cucumbers, 130. Onions, 131. Oyſters, 
131, 132, 222, 223. Aſparagus, 132. Livers, 
132, 133. Cauliflowers, 133. as for a ragoo, 
144. Toragoo endive, 223. French beans, 224. 
Ragoo of beans with a force, 232. Beans ragooed 
with a cabbage, 232, 233. Beans ragooed with 
parſnips, 233. Beans ragooed with potatoes, ib. 
To ragoo celery, 233, 234. Muſhrooms, 234. 
A ragoo of eggs, 235. Beans in ragoo, 239. 

Rain wine, how to make, 342, 411, 412. 

Raſberry jam, to make 337. Raſberry wine, 346. To 
preſerve raſberries, 420. 

Ratafia pudding how to make, 256. To makeratafia 


cream, 333. 


Red marmalade, how to make, 355. 


Ribband jelly, to make, 335, 336. 
Rice, how to boil, 120. How to make a rice ſoup, 


180, 181. A rice white pot, 182. Rice milk, ib. 
Rice pancakes, 191. A rice pudding, four weys, 
249, 250, 287. A boiled rice pudding, 257. A 
cheap rice pudding. ib. To make a cheap plain 
rice pudding, ib. To make a cheap baked rice 
pudding, 258. A rice pudding baked, 288. 
Rick, Mr. a diſh of mutton contrived by him, 129. 


120. 
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Roafting, directions for, 1, 13, 16. To roaſt beef, 
2, 13. Mutton and lamb, 2. Hoe lamb, 14. 
Vaal, 2, 14. Pork, 3, 14. A pig, 3, 4 The 
hind quarter of a pig, lamb faſhion, 5. Geeſe, 

| turkies, &c. 5, 6, 7, 15, 16. Woodcocks and 
ſuipes, 6, 7, The 16. A hare, 7, 8, 15. To roaſt 
veniſon, 11. utton, veniſon faſhion, 12. To 
roaſt a tongue or udder, ib. Rabbits, 12, 13. To 
roaſt a rabbit hare faſhion, 13. To roaſt a fowl 
pheaſant faſhion, ib. Fowls, 15. Tame and wild 
ducks, teals, widgeons, woodcocks, ſnipes, pige- 
ons, and larks, 15, 16. To roaſt a turkey the 
genteel way, 35. Ox palates, 50. A leg of mut- 
ton with oyſters, 51. A leg of mutton with cockles, 
ib. A turkey, 78. Toroaſt a fowl with cheſnuts, 
85. Chickens roaſted with force-meat and cucum- 
bers, 87. Directions for roaſtinga gooſe, 96. A 
green gooſe, ib. To roaſt pigeons, 100. To roaſt 
pigeons with a farce, 105. To roaſt a calt's liver, 
108. Partridges, ib. Pheaſants, 11. Snipes or 
woodcocks, 112. To roaſt a cod's head, 200. A 
piece of freſh ſturgeon, 214. A fillet or collar of 
ſturgeon, 214, 215. 'To roaſt lobſters, 220. 

Roots, directions for Jrefling them, 16. 

Roſes, how to make conſerve of red roſes, 357. To 
make ſyrup of roſes, 358. To diſtil red roſe-buds, 

70. g 

Royal fritters, how to make, 187. | 

Ruff: and Reifs, Lincolnſhire birds, how to dreſs, 114. 

To chuſe ruffs, 379. 


8. 


Sack poſſet, how to make, three ways, 185. To 
make ſack cream like butter, 423. 

Saffren cake, how to make, 321. | 

Sago pudding, how to make, 247. To boil ſago, 
of + OS 

Salmaguzdy, how to make, two ways, 138, 139. 
make ſalmagundy for a middle diſh at ſupper, d. 

Salla, how to dreſs brocoli in, 227. 
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Salmon, how to broil, 205. To drefs a jowl of pickled 
ſalmon, ib, To bake ſalmon, 205, 206. To dreſs 

. falmon au court Bouillon, 209. Salmon a la braiſe, 

210. Salmon in caſes, tb. To make a ſalmon 
pie, 268. To collar ſalmon, 269, 300. To chuſe 
ſalmon, 382. Pickled ſalmon, 383. The Jews 
way of preſerving ſalmon, 442, 443. Dried ſalmon 
how to dreſs, 443. 

Salop, how to boil, 279: 

Samphire, how to pickle, 316, 317. 

Salt, what kind beſt for preſerving meat or butter, 
400. 

Sattins, white or flowered filks with gold and ſilver in 
them, how to clean, 428. 

Sauce, how to make a rich and cheap ſauce, Pref. iv. 
How to make different ſorts of ſauce for a pig, 4. 
Sauce for a gooſe, 6. A turkey, ib. Fowls, ib. 
Ducks, ib. Pheaſznts and partridges, ib. Larks, 
ib. Different ſorts of ſauce for a hare, 8. Direc- 

tions concerning the ſauce for ſteaks, 9. Sauce for 
a boiled turkey, 19. A boiled gooſe, ib, Boiled 
ducks or rabbits, 10, 11, Different ſorts of ſauce 
for veniſon, 11. A white ſauce for fowls or chick- 
ens, 79. Mock oyſter ſauce, either for turkies or 
fowls boiled, ib. Muſhroom ſauce for white fowls 
of all ſorts, ib Muſhroom ſauce for white fowls 
boiled, 80. Celery ſauce, either for roaſted or 
boiled fowls, turkies, partridges, or any other 
game, ib. Brown celery ſauce, ib. Egg ſauce 
tor roaſted chickens, 81. Shalot ſauce for roaſted 
fowls, ib. Cariere ſauce, ib. Shalot ſauce for a 
ſcrag of mutton. boiled, ib. To dreſs livers with 
muſhroom ſauce, ib. To make a pretty little ſauce, 
82. Lemon ſauce for boiled fowls, ib. Sauce tor 
a brace of partridges, pheaſants, or any thing you 
pleaſe, 126, 127. Fiſh ſauce with lobſter, 141. 
Shrimp ſauce, ib. Oyſter ſauce, 141, 142. An- 
chovy ſauce, 142. Gravy for white ſauce, 144. 
Fiſh ſauce to keep the whole year, 283. 

Sauſages, how to fry, 13 5. To make fine ſauſages, 
293, 294. Common laufages, 294. Oxford ſau- 


ſages, id. Bologna ſauſages, 295. Hamburgh 
ſauſages, 432, 433. Saufages after the German 


way, 433. - 
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Savolays, 293. 

Savoy: forced and ſtewed, how to dreſs, 159 

Scarg, how to ſcare a hare, 116. 

'Scate, how to make a ſcate ſoup, 179, 180. To crimp, 
ſcate, 215. To fricaſee hs white, 215, 216.7 
To fricaſee it brown, 216. To chuſe ſcate, 382. 

Scollops, how to make of oyſters, 22 1. How to ſtew, 
ib. 

Scotch, how to dreſs Scotch collops, 22. To dreſs 
white Scotch collops, 23. Scotch collops a la Fran- 
cois, 65. Scotch. chickens, 91. Scotch barley 
broth, 1 52, 153. To make a Scotch rabbit, 225. 
The Scotch way to make a pudding with the blood 
of a goaſe, 293. To make a Scotch haggaſs, 433. 
To make it ſweet with fruit, 438, 439. 

Seedcake, how to make, 320, 321. 

Selery (Celery) ſauce, how to make, for roaſted or 
boiled fowls, turkies, partridges, or any other 
game, 80. To make brown celery ſauce, id. o 
ragoo celery, 233, 234. Fried celery, 242, 243 
Celery with cream, 243. 

September, the product of the kitchen and ſruit garden 
this month, 386. 

Suet, to make a boiled ſuet pudding, 158. Suet dum- 
plings, 1 59. t 

Shad, how to chuſe, 382. 

alot, to make ſhalot ſauce for roaſted fowls, 81. 
For a ſcrag of mutton boiled, ib. 

Sheep, to =. wap ſheep's head, 30. To dreſs ſheep: 
rumps with rice, 58. The different parts of a 
ſheep, 373. 

Shrewſbury cakes, how to make, 325. 

S;rimp ſauce, how to make, 141. To broil ſhrimps, 
202. To ſtew ſhrimps. 220. To grill ſhrimps, 
229. To dreſs buttered ſhrimps, ib. To chuſe“ 
ſhrimps, 383. 

Shrop/hire pie, to make, 166. 

Sick, directions for them, 274. _ 

Seiles, how to clean, 428. See Sattir, 

Silver lace, how to clean, 428. 

Sirlin of beef en epigram, 38, 39. 
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Mirret, to make ſkirret fritters, 187. To fricaſee ſkir- 
rets, 224. To make a ſkirret pie, 264. 

Slip coat cheeſe, to make, 436. 

"___ - * Selts, how to pickle, 363. To fry ſmelts, 368. To 
chuſe ſmelts, 382. 

Suites, how to roaſt, 16. To ſalmec a fnipe, 112, 

Jo dreſs ſnipes in a ſurtout, 113. To boil ſnipes, 
113, 114. To chuſe ſnipes, 380. 

Snoru- alle, Carolina, how to make, 446. 

Soals, how to fricaſee ſoals white, 216, 217. To fri- 
caſee ſoals brown, 217. To boil ſoals, 217, 218. 
To make à foal pie, 266, 267. To chuſe ſoals, 
38a. : | | 

Sorrel, to dreſs with eggs, 226. | 

Srup, vermicelli, 145. Macaroni foup, ib. Soup 
Creſſu, ib. How to make a crawfiſh ſoup, 147, 
178. Soup ſante, or gravy ſoup, 148, 286. A 
green peas ſoup, two ways, 148, 149. A peas 
loup for winter, two ways, 149, 150. A cheſnut 
foup, 150. Hare ſoup, 150, 151. Soup ala Reine 
151. - Partridge ſoup, 154. Portable ſoup, 154, 
55. Rules to be obſerved in making ſoups, 155, 
156. To make peas ſoup, 175, 286. A green 
peas ſoup, two ways, 175, 176. To make ſoup 
meagre, 176, 177. An onion ſoup, 177. An cel 
ſoup, ib. A muſcle ſoup, 178, 179. A ſcate or | 
thornback ſoup, 179, 180. An oyſter ſoup, 180. 
An almond ſoup, ib. A rice ſoup, 180, 181. A | 
barley ſoup, 181. A turaip ſoup, ib. An egg 
ſoup, 181, 182. To make Spaniſh peas ſoup, 402. 
Onion ſoup the Spaniſh way, ib. Milk ſoup, 402, 

403. 

Sour _ how to make, 439. 

F fritters, to make, 431. 

einach, how to dreſs, 16, 17. 229. To dreſs ſtewed 
ſpinach and eggs, 229, 230. How to boil ſpinach 
when you have not room on the fire to do it by it- 
ſelf, 239. How to make a ſpinach pudding, 258. 

Spoonful, pudding, how to make, 259. 

Stag's heart water, how to make, 435. 

Steaks, how to broil, 8. Directions concerning the 
ſauce for ſteaks, 9g. How to make a ſteak pudding, 
159. Beef ſteaks after the French way, 432. 
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Steel, how to keep from ruſting, 42 
Steeple cream, to make, 329 330. I'm. 
Stertion(Naftertium) buds, to pickle, 315. % 
Stew, how to ſtew ox palate, 24. To ſtew: turkty 
or fowl, 36. Toſtew a knuckle of vea! two ways, . 
id. Beef ſteaks, 43, 44. To ſtew a rump of beet 
two ways, 45, 46. Arump of beef or the briſket, 
the French way, 47. Beef gobbots, ib. Neats 
tongues whole, 49. A lamb or calf's head, 62. 
A turkey or fowl in celery ſauce, 80, 81. A tur- 
key brown, two ways, 82, 83, 84. A pretty way 
of ſtewing chickens, 89, 90. To ſtew chickens 
the Dutch way, 92. To ſtew chickens, ib. Ducks 
alamode, ib. Giblets, 98, 9g. To ſtew pigeons, 
107. A ſtewed pheaſant, 111. A hare, 117. To 
ſtew cucumbers, 130, 131, 242. Stewed peas 
and lettuce, two ways, 133. To ſtew red cabbage, 
134, 135. Savoys forced and ſtewed, 135. To 
ſtew pears, 192. To ſtew pears in a ſauce-pan, ib. 
To ſtew pears purple, ib. Pippins whole, ib. A 
brace of carp, 197, 198. To ſtew cod, 201. Eels, 
207. To ſtew eels with broth, ib. To ſtew prawns, 
ſhrimps, or crawfiſh, 220. To ſtew muſcles, three 
ways, 221, 222. Scollops, 222. Toſtew ſpinach . 
= eggs, 229, 230, To ſtew parſnips, 231. 

Still, how to uſe the ordinary ſtill, 369. 

Stock f, to dreſs, 442, 443. | 

Stuff, to ſtuff a leg or ſhoulder of muttton, 57. Ts 
ſtuff a chine of; pork, 72. 

Sturgeon, how to roaſt a piece of freſh ſturgeon, 214. 
To roaſt a fillet or collar of ſturgeon, ib. To boil 
ſturgeon, 215. How to chuſe ſturgeon, 383. 

Suckers, to pickle, 316, 368. 

Sugar of Pearl, how to make, 407, To elarify ſugar 
after the Spaniſh way, 431. 

Surfeit water to make, 372. 

Seetbreads, how to fricaſee, 28. Sweetbreads of 
veal a la. Dauphine, 68. Another way to dreſs 
Swestbreads, 69. Sweetbreads en Gordineere, 69, , 

o. 
Seetmeat pudding, how to make, 256. 
Tx ; 
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Syllabubs, to make whipt, 333. To make everlaſting 
ſyllabubs, 333, 334. To make a ſolid ſyllabub, 
334. Fine ſyllabubs from the cow, 338, 339. 

Syringed fritters, to make, 188. | 

Syrupof riſes, how to make, 358. How to make 
ſyrup of citron, ib. To make ſyrup of clove gilli- 
flowers, ib. To make ſyrup of peach bloſſoms, ib. 
To make ſyrup of quinces, 359. 


F. 


Tanſey, to make atanſy, two ways, 194, 195. To 
make a bean tanſey, 239, 240. A water tanſey 
240. 

Tarts, how to make different ſorts of tarts, 172. To 
make paſte for tarts, two ways, 173. 

Teal, how to roaſt, 1 5. 

Tench, how to fry, 199, 200. To chuſe tench, 382. 

Thornback ſoup, how to make, 179, 180. To frica- 
fee thornback white, 215, 216. To do it brown, 

216, To chufe thornback, 382. 

Thry/h, how to chuſe, 380. 

Thruſh, how to make a liquor for a child that has the 
thruſh, 281. ; 

Teaft, to make fried toaſts, 197. 

Tongue, how to boil, 9. To roaſt, 12. Todreſs a 
tongue and udder forced, 48. To fricaſee neat's 

- tongues, ib. To force a neat's tongue, 49. To 
ſtew neat's ongy® whole, 1b. To pot a cold tongue, 
295, 296. To pot tongues, 296, 297. A fine 
way to pot a tongue, 295. To pickle tongues, 401. 

Tort, how to make a tort, 170. To make tort de 

moy, 171. To make a butterd tort, 340. 

Treacle water, how to make, 370. Lady Monmouth's 
way, 447- 

Tremblonque beef, 37, 38. 

Trifle, how to make, 334- 

Tripe, how to fricaſee, 26. To fry tripe, 27. Tripe 
a la Kilkenny, ib. To preſerve tripe to go to the 
Eaſt Indies, 442. 

Trout, how to chuſe, 382. : 

Zu Hes and Morelt good in ſauces and ſoups, 24. How 
to aſe them, 1b, 
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Turbot, how to boil, 204. How to bake a turbot, 
204, 206. To chuſe aturbot, 382. 

Turkey, how to roaſt, 5, 6, 15, 78. Sauce for a 
turkey, 6, 20, 78, 79, 144. Sauce for a boiled 
turkey, 19. Turkies may be larded, 13. To roaſt 
a turkey the genteel way, 35. To ſtew a turkey, 
36. To ſtew a turkey in celery fauce, 80. To 
dreſs a turkey or fowl to perfection, 82. To ſtew 
a turkey brown, two ways, 82, 83,84. To ſouſe 
a turkey in imitation of ſturgeon, 301. To chuſe 
a cock or hen turkey, or turkey poults, 379. A 
turkey, &c. in jelly, 395. A turkey ſtuffed after 
the Hamburgh way, 433. Chickens and. turkies, 
the Dutch way, 434. 5 
Turni ps, how to dreſs, 17. How to make turnip 
ſoup, 181. How to make turnip wine, 346. 
Turtle, how to dreſs a turtle the Weſt India way, 391, 
392. Another wav, 392, 393. To makea mock 


turtle, 393, 394- 
V. V. 


Varniſi, a yellow, how to make, 427. A pretty lit- 
tle varniſh to colour little baſkets, bowls, or any 
board where nothing hot is ſet on, 428. 
Udder, how to roaſt, 12. | 
Veal, how to roaſt, 2, 14. To draw veal gravy, 20, 
21. To dreſs a fillet of veal with collops, 23. To 
fricaſee veal, 25. To ragoo a neck of veal, 31. 
To ragoo a breaſt of veal, two ways, 31, 32. To 
dreſs abreaſt of veal, in hodge-podge, 32, 33. To 
collar a breaſt of veal, 33, 34. To ſtew a knuckle 
of veal, two ways, 36. To dreſs veal olives, 42, 
43. To dreſs veal a la Bourgeoiſe, 62, 63. A diſ- 
guiſed leg of veal and bacon, 63. Loin of veal en 
epigram, ib. To make a pillaw of veal, 64. To 
dreſs bombarded veal, ib. To make veal rolls, 65. 
To make olives of veal the French way, ib, To 
make a favoury diſh of veal, 65, 66. To make 
veal blanquets, 67. A ſhoulder of veal 4 la Pied- 
monteſe, ib. To dreſs ſweetbreads of veal 4 la 
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Dauphine, 68. How to mince veal, 136. To fry 
cold veal, 136, 137. To tols up cold veal white, 
137. To make a florendine of veal, 138. To 
make veal gravy, 146. To make a very fine ſweet 
veal pie, 161. Two other ways to make a veal pie, 
161, 162. To boil a ſcrag — 274. To mince 
veal for ſick or weak people, 277. To collar a 
breaſt of veal, 298, 299. How to make marble 
veal, 299. How to make veal hams, 302. To 
chhuſe veal, 375. | 

Yeniſon, how to roaſt, 11. Different ſorts of ſauce 
for veniſon, ib. How to keep veniſon ſweet, and 
make it freſh whenit ſtinks, 12. To make a pretty 
diſh of a breaſt of veniſon, 77. To boil a haunch 
or neck of veniſon, ib. To haſh mutton like veni- 
ſon, 137, 138. To make a veniſon paſty, 168. 
To make ſea veniſon, 290. To pot-veniſen, 296: 
To, chuſe veniſon, 277. T he ſeaſon for veniſon, ib. 
Fermicelli, how to make a vermicelli pudding, 1 59. 
How to make vermicelli, 363. 
Vine- leaf fritters, how to make, 188. 
Vinegar, how to make, 367. 
Uxbridge eakes, how made, 414, 


W. 


Wafers, how to make fruit wafers of codlins, plums, 
&c. 407. To make white wafers, ib. To make 
brown wafers, 407, 408. To make gooſeberry 
wafers, 409. Orange wafers, 412. Fruit wafers, 
417. 

Walnuts, how to pickle green, 305, 306. How to 
pickle them white, 306. To pickle them black, 
307. How to preferve white walnuts, 361. To 
preſerve walnuts green, ib. How to keep walnuts 
all the year, 366: How to make walnut water, 369. 
Vater, how to make water-ſokey, 207. To make a 
water tanſey, 240. To make chicken water, 278. 
To make water gruel, ib. Buttered water, 280. 
Seed water, ib. Barley water, 281. Walnut 
water, 369. Treacle water, 270. Black cherry 
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water, ib. Hyſterical water, ib. Red-roſe water, 
ib. Surfeit-water, 372. Milk water, ib. 436. 
The ſtag's heart water, 435. Angelica water, 438 
Cordial poppy water, 437. 

IVeaver fiſh, how to broil, 204. 

IWelch rabbits, how to make, 225. 

Weſtminſter fool, how to make, 183. 

We:/tphalia. See Hams. 

IVheat ears, how to chuſe, 379. | 

TVhipt cream, how to make, 333. To make whipt 
ſyllabubs, ib. 

lite pot, how to make, 282. To make a rice white 
pot, ib. To make white fritters, 1879. A white 
pear-plum pudding, 248. White marmalade, 355. 
White-bait, to dreſs, 368. 

Iliitings, how to broil, 202. How to chuſe, 382. 

Migeons, how to roaſt, 15. 

IVigs, to make light wigs, 325. How to make very 
good wigs, 325, 326. Another way to make good 
wigs, 410. | 

Vine, how to make raiſin wine, 342, 411, 412. To 
make elder wine, 342. To make orange wine, 
342, 343. Orange wine with raiſins, 343. Elder- 
flower wine, ib. Gooſeberry wine 343, 344. 
Currant wine, ib. Cherry wine, ib. Birch wine, 
344, 345. Quince wine, 345. Cowſlip wine, 346. 
Turnip wine, ib. Raſberry wine, ib. Blackber- 
ry wine, 411. 

IVoodcocks, how to roaſt, 6, 7, 15. To ſalmec a wood- 
cock, 112. Woodcocks in a ſurtout, 113. To 
boil woodcocks, ib. To chuſe woodcocks, 380. 
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Y-a/t dumplings, how to make, 260. To preſerve 
yeaſt for ſeveral months, 352, 353. 

Yellow varniſh, to make, 427. + 

Ver hire Chriſtmas pie, 167. Yorkſhire why famous 

for hams, 304. : 
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